
New Years Eve 

Starters 
Truffled Leek & Potato Velouté (V, VEO, GFO) 

Served with  rosemary and sea salt bread roll & whipped butter

Coconut Crumbed King Prawns 
Served with  peanut sesame sauce, shredded vegetables & toasted sesame seeds

Duck & Chicken Liver Pâté (GFO)
Served with toasted croutes and plum & amaretto chutney

Charred Tenderstem Broccoli (V, VEO)
Served with toasted almonds, feta cheese and chilli & garlic butter

Mains 
Fillet of Beef Wellington

Served with fillet steak, puff pastry, mushroom duxelle, prosciutto ham, green beans & red wine jus

Roast Tandoori Salmon Fillet (GFO)
Served with layered curried potato, mango, sweet potato, braised leeks & coriander

Served with creamed cabbage and bacon, peppercorn sauce & jenga chips
Marinated Duck Breast (GFO)

Butternut Squash, Mushroom & Lentil Wellington (V, VEO) 
Served with king oyster spinach, sweet potato & tomato broth

Desserts 

Served with lemon curd, meringue & raspberry textures
Raspberry & White Chocolate Panna Cotta (GFO) 

Dark Chocolate Brownie
Served with chocolate mousse, cherry ice cream, cherry gel & chocolate soil

Roasted Spiced Rum Pineapple (V, VEO, GFO)
Served with coconut mouse, passion fruit, mango, lime & mint

Swan & Royal Cheese Plate (V, GFO)
Selection of cheeses, served with chutney, grapes, celery & crackers

£85pp


