
 

 
 

New Years Eve 2009 
 

Jerusalem Artichoke Soup, Winter Truffle Fondue Cream 
 

Hot Spiced Confit Duck Leg, Beetroot Salad, Warm Cranberry & Orange Dressing 
 

Trio of Salmon (Smoked, Cured, Confit) Horseradish Crème Fraiche 
 

oOo 
 

Scallop Cheesecake 
Caviar & White Chocolate Essence 

 
oOo 

 
Champagne Sorbet 

 
oOo 

 
Baked Fillet of Wild Halibut, Lobster Ravioli, “Café de Paris” Hollandaise 

 
Roast Charolais Fillet of Cheshire Beef, Oxtail Mash, Burgundy Five Hour Sauce 

 
Roast Goosnargh Duck Breast, Mulled Cherry & Clementine Reduction 

 
oOo 

 
Assiette of Seasonal Desserts 

 
oOo 

 
Potted “Cropwell Bishop” Stilton, Port Jelly 

 
oOo 

 
Coffee and Champagne Truffles 

 
£69.50 per person inclusive of Vat 


