New Year's Eve

Gala Dinner

Tian of Prawns and Smoked Salmon
Delicate layers of prawns and smoked salmon, served with rocket leaves,
brandy Marie Rose sauce, cucumber carpaccio, brown bread and butter

Champagne Sorbet
A delicate Champagne sorbet to refresh the palate

Slow-Roasted Blade of Beef
Tender slow-roasted blade of beef, accompanied by truffle potato terrine,
haggis, Parma ham-wrapped French beans, turned carrots and a rich Jura
malt whisky sauce

Triple Belgian Chocolate Mousse
Layers of Belgian chocolate ganache on a delicate chocolate sponge,
finished with a creamed profiterole

Vegetarian/Vegan Option TBC



