New Year’s Eve menu

Starters

Seared Scallops, with cauliflower puree, bacon and raisin dressing

Pan-fried Pigeon Breast, rosti potato, spinach and apple compote
Twice-baked Blue Cheese Soufflé, served with pear, walnut and endive salad

Lightly-curried Parsnip Soup, parsnip fritters and toasted sourdough

Mains

Fillet of Beef, braised shin, potato puree, baby vegetables and port wine
Seabass Fillets, lobster mash, confit vegetables and a red wine reduction
Local Venison Loin, fondant potato, Savoy cabbage and mushroom duxelle

Bubble and Squeak Croquettes, vegetable cassoulet, tomato and rosemary

Desserts

Hot Chocolate Pudding, chocolate sauce and mint ice-cream
Pear and Almond Tart, caramel sauce, Amaretti ice-cream
Cinnamon Brioche Doughnuts, vanilla custard and fruit compote

Selection of West Country Cheeses, apple chutney, celery, grapes and biscuits

Menu priced at £29.50 for 2 courses / £35.00 for 3 courses

Also available is a bar snack menu with pizzas, burgers and other light bites



