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NEW YEARS EVE MENU



~CHARLESTON

CANAPE'S ON ARRIVAL
Prawn mousse with cured seatrout on a buckwheat blini

Pork belly bites with burnt apple sauce and micro herbs

Roast pepper arancini with sun-dried tomato emulsion

STARTERS
Smoked duck pastrami, chicken liver parfait, blood orange coulis, swede &
nutmeg purée, mulled wine sauce

Walnut & wild mushroom parfait, baby spinach pancake, tempura mushrooms,
blood orange coulis, swede & nutmeg purée, mulled wine sauce

FISH COURSE
Soy-brined halibut fillet, topped with cured tuna tartare, wasabi emulsion,
Champagne fish sauce, roasted baby carrots and grilled pak choi

Harissa-spiced baby aubergine, baba ghanoush and yoghurt dressing, roasted
baby carrots and grilled pak choi, micro herbs

MAIN COURSE

Derbyshire beef Wellington, served with pommes Anna,
grilled broccoli and red wine jus

Plant-based Wellington served with pommes Anna,
grilled broccoli and red wine jus

PRE-DESSERT
Mango tart with coconut sorbet

DESSERT

Dark chocolate mousse, cherry coulis, plum stem ginger & almond frangipane,
served with white chocolate crumb and dark cherry sorbet



