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BONNE
ANNEE!

RING IN THE NEW YEAR WITH OUR SPECIALLY CURATED
4 COURSE MENU, FESTIVE DRINKS AND A LIVE DJ!

AVAILABLE TO BOOK FROM 8PM
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- NEW YEAR'S EVE 2
i W - N N
< /l\ o S
e
i /,,/'[\\ 7 [‘\ o l'\\ { s
S s N R Wbl s N Gre e e o N Al




4 COURSES £59.95

APPETISER

DUCK CROQUETTE
With Morello cherry jus

ENTREES

FRENCH ONION SOUP* CHEESE SOUFFLE gf/v
Sourdough croUte, Saint Mont cheese Cheddar cheese sauce

DUCK PARFAIT" WOODLAND MUSHROOMS */v
Apple chutney, brioche Girolles, truffle, sourdough

SMOKED SALMON"* LOBSTER BISQUE SOUP
Celeriac rémoulade, sourdough, lemon Crab vol-au-vent

PLATS

POULET ROSTI of CONFIT DUCK LEG of
Roast chicken, chicken jus, rosti, garlic aioli, Clementine, Cointreau sauce,
watercress shoe-string potatoes

SEA BASS df SALMON of
Braised fennel, new potatoes, Champagne sauce Burnt butter béarnaise, lemon,
résti, French beans
CELERIAC WELLINGTON ve/n .
Hasselback potatoes, mushrooms, chestnuts, FONDUE GRATINEE"®
bubble & squeak croquette, rosemary jus Hasselback potatoes, roasted squash,
sage, caramelised onions,
STEAK AU POIVRE ¢f gratinéed with Gruyére
Peppercorn sauce, pommes frites

DESSERTS

WHITE CHOCOLATE MOUSSE ¢f/v
Passion fruit, mango, coconut

BURGUNDIAN HONEY CAKE v CHOCOLATE CHEESECAKE v
Honey sauce, vanilla ice cream Morello cherries, vanilla creme fraiche

CREME BRULEE gf/v TARTE AU CITRON gf/v
Freshly made by our chefs every day Raspberry sorbet




