NEW YEAR™S EVE

CANAPLES
A selection of canapés, accompanied by a glass of Nyetimber Blanc de Blancs

Baked Scallop in a Half Shell
with whipped ‘ndjua’, or garlic & herb

STARTERS
Cheddar Cheese Soufflé

with soubise, parmesan crisp

Fresh Crab Salad

pink grapefruit, crab emulsion, lemon dill, toasted muffin

Steak Tartare

egg yolk jam, pickled onion, melba toast

MAINS

Rib of Beef

with bone marrow sauce

Halibut

mushroom, gnocchi, and red wine sauce

Celeriac Fondant

with ratatouille of vegetables, king oyster, nage

For the table:
truffle mash, triple cooked chips, heritage ginger & honey carrots, tenderstem
broccoli

DESSERT

Choux Bun, White Chocolate créme patissiére

Baked Pear & Almond Tart

amaretti ice cream

Chocolate & Cherry Mille-Feuille



