(Available with pre-order and reservation only)

New Year’s Eve 2021

5 courses and a glass of champagne £59.95

Soups

Toasted almond with a hint of cumin, olive oil and parsley €) @

Mushroom velouté with crispy prosciutto and truffle oil €@

Starters
Tower of roasted vegetables and halloumi )

Duck liver terrine @

Beef Carpaccio with lemon vinaigrette @

Palette cleanser
Lemon sorbet € @

Mains
Seared duck fillet with celeriac purée, brussels sprouts, baby carrots and
caramelised orange sauce @

Pork fillet with potato purée, brussels sprouts and plum sauce @

Aubergine roles stuffed with quorn mince with lemon yoghurt. Served with
potato purée and aromatic tomato sauce €)

Desserts
Red velvet sponge with sweet cream cheese frosting €

Mille Feuille with flaky filo pastry and patisserie cream €

Baked Mastelo Chio cheese topped with yuzu patisserie cream and rich
chocolate sauce €) @



