NEW YEAR'S EVE MENU 2010

Ballottine of foie gras, Gewurztraminer jelly
Carpaccio of beef, horseradish, cornichons, shallot
Salmon and asparagus terrine, lemon and saffron

Crab bisque, butter-poached claw, tarragon

Goat's cheese and butternut squash tartlet, thyme, sweet tormato dressing

Chateaubriand, pont neuf, tomato, sauce Perigourdine
Roasted halibut, sweet potato, clarm chowder
Venison saddle, celeriac pormmes purée, caramelized shallots
Pan fried tuna, sauté potato, aubergine caviar, fennel, salsa verde

Root vegetable wellington, crushed new potatoes

Assiette of desserts:

Selection of artisan cheese from our trolley

served with biscuits and chutney

Coffee and petit fours

Local terms & conditions apply. All our prices include VAT,
A discretionary 10% service charge will be added to your bill.





