NEw YEARS EVE 2011

WILD MUSHROOM AND GOATS CHEESE PARCEL
Tarragon hollandaise

PANCETTA, BLACK PUDDING AND SMOKED CHICKEN SALAD
With raspberry vinaigrette

CRAB AND KING PRAWN REVENOLI
Parcel with red pesto and garlic cream

VODKA AND BEETROOT CURED SALMON
Toasted Walnut bread and a lemon and thyme marmalade

SEAFOOD AND SAFFRON BROTH
With parmesan croutons and crusty bread

CHAMPAGNE SORBET
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FILLET OF BEEF WELLINGTON
With roast vegetables and fondant potato

GRILLED FILLET OF SEA BASss
On a bed of roast cherry tomatoes, baby
Spinach and coriander risotto cakes

BAKED CHICKEN BREAST
Stuffed with wild mushrooms and tarragon
Served with rosemary roast new potatoes and
butternut squash

RoAST BUTTERNUT SQUASH
Towered with char grilled Vegetables and rosti



Potatoes dressed with sun dried tomato pesto
And balsamic reduction

SLow ROAST SHOULDER OF LAMB
Stuffed with black pudding and thyme on confit potatoes
And marmite roast root vegetables

Duo orF CorN FED CHICKEN
Char grilled asparagus parmentier potatoes and a red
Wine béarnaise
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CHEESE SELECTION
Mature Guernsey cheddar, Stilton and French brie
With biscuits, celery and home made chutney

WARM CHOCOLATE FONDANT
With pistachio ice cream

BAILEYS AND WHITE CHOCOLATE CHEESECAKE
With an orange glaze

LEMON AND GALLIANO PARFAIT
With winter berry compote

TRrRIO OF BRULEE chocolate, raspberry and baileys with tuille biscuits and black
cherry coulis
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AT MIDNIGHT

Quarter bottle of Sparkling wine
And a bacon roll



