
New Year’s Eve – 8.00pm

£75.00 per person

8 Course Tasting Menu

Wild Mushroom and Chestnut Cappuccino with a Vermouth Froth

 

Pan Seared Scallops wrapped in Pancetta with a Cauliflower Puree

Jerusalem Artichoke and Pea Shoot Risotto

Roasted Turbot with a Saffron Foam

Pineapple and Star Anise Sorbet

Trio of Cornish Meats

Duck Breast with crispy skin, Dauphinoise Potatoes and baked plum

venison with a chateau potato and liquorice

loin of Gloucester Old Spot with Mustard Mash & Calvados Sauce

Selection of West Country Cheeses

served with biscuits, quince jelly, grapes and celery

Assiette of Chef’s Special Desserts:

baked clotted cream custard, dark chocolate mousse & passion fruit smoothie

Coffee and petit fours

Nuts and nut derivatives are regularly used in our kitchens.

To the best of our knowledge all ingredients are GM free


