New Year’s Eve 2025

Dinner Menu

Bouche served at the table

DKHIRG3

Salmon and smoked salmon roulade, crab mayonnaise,
tempura mussels, dill cream

Duck, chicken and sour cherry terrine, toasted brioche,
cornichon mustard mayonnaise

Pear, spiced walnut and stilton salad, elderflower dressing,
pickled red onion

OLIRG3

Chateaubriand of beef, beef shin bonbon, rosemary fondant potato,
parsnip, shallot jus

Pan fried fillet of halibut, preserved lemon mash, pear barley with dill,
lobster sauce

Double baked Godminster and chive soufflé, tomato and olive sauce

OKHIRG3

Caramel and hazelnut praline rocher, caramelised hazelnut ice cream,
chocolate sauce

Tonka bean créme brulée, fresh fruits, Chantilly, crunchie tuille

Orange and cinnamon cheesecake, dry meringues, citrus gel

OHOIRGE

Available on request (must be pre-ordered)

A selection of British cheeses,

apple and sultana chutney and biscuits
£12.00 per person

DOLHORGE

La cafetiere coffee served with chocolate truffles



