New Years Eve - (ERoM 8PM)

3 COURSES + BUBBLES AT MIDNIGHT - £59.95

PRE ORDER REQUIRED AND £20 PER HEAD NON-REFUNDABLE DEPOSIT PAYABLE UPON BOOKING

ENTREES
Frenca ONioN Sour - GRUYERE CROUTON, BREAD ROLL
PAN SeARED SCALLOPS — BACON LARDONS, LEEKS, CREAMY CHIVE SAUCE

Duck Liver & ORANGE PARErAIT - souRDOUGH TOAST, COTE DU RHONE CHUTNEY

PraTs

Pan Friep Havsur - SauTeeD SPINACH, PINE NUTS, ROASTED CARROT & CAULIFLOWER, BEURRE
BLANC

PILLET OF BEEP — TRIPLE COOKED TRUEELE CHIPS, SEASONAL VEGETABLES, PEPPERCORN SAUCE

Brie bE MEAUX MILLEFEUILLE (V) - SEASONAL VEGETABLES, BEETROOT RELISH

DEsserTS

Luxury CHeesE PLATE - WENSLEYDALE & CRANBERRY, BRIE DE MEAUX AND HARROGATE BLUE,
EROZEN GRAPES, CELERY, COTE DU RHONE CHUTNEY

TrirLe CHOCOLATE CHEESECAKE — WHITE CHOCOLATE AND BISCUIT BASE, DARK CHOCOLATE &
MASCARPONE FILL, MILE CHOCOLATE TOPPING, CHANTILLY CREAM AND BERRIES.

ArrrE TARTE TATIN — VANILLA ICE CREAM, BERRIES





