
Truffled wild mushroom soup, foccacia croutons, artichoke crisp

 -

Roscoff onion tart tatin, toasted goats cheese, red wine reduction
 
-

Roastted chestnut and cranberry stuffed squash, seasonal veg, 
thyme and garlic roast potatoes

 -

Dark chocolate basque cheesecake, orange gel, salted almond ice cream 
or
Lemon mousse, granola, raspberry & cranberry sorbet

NEW YEARS EVE DINNER PARTY  -  VEGETARIAN 

Canapes
Brie croquette, cranberry jam 
Wild mushroom & spinach tartlet, quail egg

Canapes, Four Courses & Live Music

To Follow


