
New Year’s Eve  2018 

MENU 

Starters: 

 Wild Mushroom Soup with Tarragon Croutons  (V)

 Tian of Crab, Tomato and Avocado with Scottish Smoked
Salmon

Mains: 

 Fillet of Beef with Roast Potatoes, Parsnip Crisps,
Caramelised Shallots, Celeriac Purée, Glazed Carrots and
Baby Leeks in an Armagnac and Grain Mustard Cream
Sauce

 Fillet of Sea Bass with Tempura Zucchini, Crab Mash and an
Avocado and Tomato Salsa

 Spinach and Ricotta Ravioli with Beurre Noisette and Crispy
Sage Leaves  (V)

Desserts: 

 Roasted Peach with Baileys Ice Cream

 Platter of Farmhouse Cheeses with Crackers, Grapes and
Chutney.




