
SCOTT'S BRASSERIE
N E W  Y E A R ' S  E V E  M E N U

L I V E  M U S I C  F R O M  8 P M  U N T I L L AT E   •   £ 8 0  P E R  H E A D

Complimentary Fizz On Arrival 
& COMTÉ GOUGÈRES

—  T O
S TA R T  —  

LOBSTER BISQUE & RAVIOLI

Tarragon, Parmesan

TWICE BAKED GOAT'S CHEESE SOUFFLÉ

Williams Pear, Walnut, Sauce Mornay

BEEF CARPACCIO

Caviar, Crème Fraîche, Watercress, Crostini

❦

—  T O
F O L L O W  —  

TREACLE CURED CHATEAUBRIAND

Spinach, Sauté Ceps & Girolles, Red Wine Jus, Gratin Dauphinois

SALMON EN CROÛTE

Fine Beans, Hollandaise, Sauté Ratte Potatoes

HERB CRUSTED RACK OF WELSH LAMB

Winter Caponata, Pomme Boulangère

RISOTTO OF CEPS, PARIS CAP MUSHROOMS & GIROLLES

Winter Truffle, Parmesan

❦

—  T O
F I N I S H  —  

BLACK FOREST GÂTEAU

VANILLA CRÈME BRÛLÉE

Gavotte Biscuit

STILTON

Grapes, Celery & Crackers
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