
New Years Eve Dinner Menu
Asparagus Cappuccino

Exmoor Duck Liver parfait 
Melba toast, orange and apricot marmalade

Salad of Poached Pear and Crisp Bacon 
Baby leaves, walnuts and blue cheese dressing

Mushroom and Mozzarella Tartlet  
With tomato confit and herb crust, panache salad and Pimento dressing

d d d d

Steamed Paupiette of Plaice, Shellfish and Brandy Sauce

d d d d

Roast Exmoor Sirloin of Beef 
Chateau potato, Yorkshire pudding and watercress, red wine jus

Duo of pork belly and honey Roast loin 
Pan fried black pudding, potato cake, apple and Calvados cream

Cheese and vegetable Wellington
(v) Chateau potato, Yorkshire pudding and watercress, cranberry and red wine sauce

Grilled cod Steak with pea puree 
Wild mushroom and truffle mash, tomato and fresh herb salsa

Confit Duck Breast 
Dauphinoise potato stack, caramelised orange and Cointreau sauce

Served with minted new potatoes, glazed baton carrots  
with mange tout, broccoli Mornay

d d d d

Raspberry Choux Swans

Fresh Fruit Salad with Devon Clotted Cream

Mixed Winter Berry Pavlova

Passion Fruit and Mango Cheesecake

White Chocolate and Bailey’s Torte

Classic Black Forest Gateau

d d d d

Local and English cheeses including Cornish Yarg, Stilton, Somerset Brie,  
Cheddar and much more with various breads, crackers,  

biscuits garnished with celery, grapes and figs

d d d d

Freshly Filtered Coffee, Petits Fours


