
N E W  Y E A R ’ S  E V E  M E N U

Starter

Cream of Fennel, White Onion & Dill Soup
brown shrimp wontons, crispy chilli

Venison Scotch Egg
cauliflower cheese sauce, curry oil, corriander

Fish Course

Fillet of Plaice
avocado mousse, vodka & tomato cream sauce, sweetcorn cakes

Main

Roast Rack of Westcountry Lamb
mint crust, broad bean fritter, spiced red cabbage, fondant potato

Pithivier of Salt-Baled Celeriac
wild mushroom, roasted courgette caponata, smoked aubergine puree,

tenderstem broccoli, giant couscous

Dessert

Spiced Apricot Tarte Tatin
vanilla clotted cream ice cream

Limoncello Cheesecake
raspberry gel, pistachio & rose petal shortbread

Selection of Westcountry Cheese
biscuits, chutney, local cheese

Coffee & Petit Fours

includes evening casino entertainment and dinner 

we can accomodate dietary requirments when notified in advance

Warming Winter Salad
bulgur wheat, halloumi, grilled peach, walnut dressing

or

Corn-Fed Chicken Supreme
king oyster mushroom, wilted spinach, shallot, sweet potato purée,

bacon jam, pink peppercorn sauce

(supplement £7.50)

£150 per person
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