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bar&grill

New Year’s eve dinner menu
Thursday 31* December
£95.00 per person (including a glass of pink Prosecco)
Dinner will be served from 17.30h until 22.30h
Carriage at 00.00h
Amuse bouche

Kaffir lime soup, Dublin bay prawn

Starters

Foie gras, caramelised mango, glacier salad
Glazed oysters Rockefeller

Honey roasted winter vegetables, Rag Stone goat’s cheese, coriander cress

Sorbet

Champagne with iced pomegranate

Mains
Fillet of Scottish beef, Jerusalem artichoke confit, sweet potato fondant and merlot jus
Steamed fillet of halibut, basil mash, roast pumpkin, tomato oil

Girolle mushroom tart, truffle oil, wilted leaves, parmesan crisp

Desserts

May fair chococolate variation

British farmhouse cheeses, quince jelly and water crackers

Coffee and petit fours



