NEW YEAR EVE
GALA DINNER

£75.00 PER PERSON

WHITE ONION SOUP
WITH GRUYERE CHEESE GOUGERES FINISH WITH TRUFFLE OIL

PICKLED CRAB
WITH CELERIAC REMOULADE PICKLED CUCUMBER AND TOASTED BRIOCHE

CHESHIRE CHEESE TARRAGON AND
APPLE ECCLES CAKE

WITH CRISP SALAD OF APPLES AND WALNUT

PASSIO FRUIT SORBET TOPPED WITH
RASPBERRY’S MARINATED IN CHAMPAGNE
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DUO OF BEEF
MEDALLION OF BEEF AND BEEF PITHIVIER GRATIN POTATOES, ROASTED
HERITAGE CARROTS, RICH PORT SAUCE

FILLET OF SEABASS
WITH POTATO TART, WILTED SPINACH AND LOBSTER BISQUE SAUCE

BEETROOT AND GOATS CHEESE TORTELLINI
WITH A HERB PESTO AND PARMESAN CRISP

TRIO OF MINI DESSERTS

WHY NOT MAKE A NIGHT
OF IT AND STAY OVER
NEW YEAR’S EVE, WITH OUR
RESIDENTIAL PACKAGES:

BED & BREAKFAST:
£160 PER PERSON
£260 PER COUPLE




