NEW YEARS EVE

FARM FORK SEA
CONFIT DUCK TARTLET - CELERIAC ROSTI - WHIPPED GOAT'S TEMPURA OYSTER - MISO

SPRING ONION SESAME

ROASTED BUTTERNUT ARANCINI
HAZELNUT & SAGE PESTO - PARMESAN - (VEO)
HAND-DIVED SCALLOPS
CELERIAC & BLACK GARLIC PUREE - MISO BEURRE BLANC - TOBIKO
BRAISED BEEF CHEEK
WALNUT & BLUE CHEESE MOUSSE - CARAMELISED RED ONION - PORT JUS

HONEY-MARINATED BEEF FILLET
CRISPY MAITAKE - TRUFFLE & VEAL FAT POMME PUREE - TENDERSTEM - CHILLI & SOY REDUCTION
PAN-ROASTED BRILL
BRAISED BABY FENNEL - ISLE OF WIGHT TOMATO CONCASSE - TEMPURA SAMPHIRE - CRAB BISQUE
JERUSALEM ARTICHOKE RISOTTO
SHIME]JI MUSHROOMS - ARTICHOKE CRISPS - (VEO)

CHAMPAGNE, WHITE CHOCOLATE & RASPBERRY PARFAIT
CHAMPAGNE GEL - WHITE CHOCOLATE SOIL - RASPBERRY CONFITURE
COOKIES & CREAM SOUFFLE
WARM CHOCOLATE SAUCE
A SELECTION OF HOUSE ICE CREAMS & SORBETS
SELECTION OF ISLE OF WIGHT CHEESES
CRACKERS - HOUSE CHUTNEY - CELERY ‘- PICKLED GRAPES

A SELECTION OF HOUSE PETIT FOURS
PASSION FRUIT PATE DE FRUIT - COFFEE & WHITE CHOCOLATE FUDGE -
MANGO & WHITE CHOCOLATE BONBON - HONEYCOMB CRUNCH

£99.00 PER PERSON INCLUDING A GLASS OF BUBBLY ON ARRIVAL
ENTERTAINMENT BY LEWIS BERRY

PLEASE INFORM OUR STAFF OF ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING.
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	TO START
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