New Year’s Eve Dinner

31 December 2019
The celebrations begin at 6.00pm with Black Jack and Roulette tables
 in the Bar Lounge.  We will issue everyone with the same amount of chips and the person with the most at the end of the evening wins a prize

We will be serving pre-Dinner drinks and Chef’s homemade canapés in the Bar Lounge.

Through to the Restaurant at 8.00 pm for:
Apple and pink grapefruit jelly, stem ginger and heather honey foam
~

Poached partridge breast, celeriac and thyme cake, 

madeira and root vegetable broth and bacon foam
~

Pan seared Western Isles scallops, confit tomatoes, butter roast baby leeks, orange oil, poppy seed crumb
 ~

Pan seared fillet of Swannington farm beef, horseradish potato pave, buttered cabbage, carrot fondants, ox tail and red wine jus, onion crisps
~

Pomegranate and mango slushy with lemon sorbet and shortbread
~

Lemon meringue parfait, orange madeleine, pistachio brittle, raspberry shards

~

British Artisan cheese

~

La cafetière coffee and chocolates

Dress: Tie or Black Tie

If you have any special dietary requests, please advise at the time of booking.
£95.00 per person

