New Year’s Eve
Dinner Dance Ment

Artisan bread rolls with Dorset churned butter
(vg, gf available)

STARTERS

Lymington crab arancini, warm romesco sauce, dill and chervil oil,
sea herbs and parmesan crumb
(gf available)

Game terrine with venison, partridge and rabbit, wrapped in smoked bacon,
artichoke puree, pickled carrot, pearl onions and balsamic glaze

(of, df)

Parsnip, kale and heritage carrot Bon Bon, roasted squash puree,
toasted pumpkin seeds and endive salad

(vg, 9f)

PALATE CLEANSER

Champagne sorbet and edible flowers

MAIN COURSES

Herb crusted lamb rump, mini minted lamb pie, braised shoulder of lamb
boulangere potato, burnt carrot puree, tender stem broccoli and a
redcurrant and rosemary jus '

(of, df)

Pan roasted breast of chicken stuffed with a spinach, sun blushed tomato
and ricotta mousse, confit garlic and olive pomme puree,
sautéed cavolo nero, with a Barolo red wine sauce

(gf)

Roasted celeriac, candied beetroot and mushroom Pithivier,
thyme roasted Parisienne potatoes, red cabbage puree,
charred baby leeks and a red wine glaze
(vg, gf available)




DESSERTS

Warm chocolate fondant with chocolate glaze,
cassis glazed black cherries, chocolate soil, and clotted ice cream

Plant based caramel panna cotta, pear gel, oat and vanilla praline
with raspberry sorbet

(vg, gf)

White chocolate and vanilla creme brulee, toffee sauce, baby figs,
Biscoff crumb and rhubarb ice cream

COFFEE AND PETIT FOURS

vg- Vegan | gf- Gluten Free | df- Dairy Free

Tickets only £86

Ticket includes a welcome drink, delicious four course
dinner.and glass of bubbly atrmidnight.




