
A T  N E T L E Y  H A L L

Seared Scallops, Rocket, Seaweed, Lemon Olive Oil
Venison Tortellini, Spinach, Tomato & Basil Sauce, Parmesan

Shavings
Wild Mushroom & Truffle Risotto, Parmesan Crisps (V) (CBVE)

Starters

NEW YEAR’S EVE
MENU

White Heritage Carrot, Cinamon & Ginger Velouté

Baileys Cheesecake
Hot Chocolate & Orange Fondant, Honeycomb Ice Cream

Banana & Pecan Brownie, Vanilla Ice Cream (VE)

Fillet of Beef Wellington, Dauphinoise Potatoes, Carrots, Tender
stem, Red Wine Jus

Squash, Wild Mushroom, Spinach Wellington, Creamed Potatoes,
Seasonal Vegetables, Vegan Jus (VE)

Stone Bass, Baby Heritage Carrots, Herb Roasted New Potatoes,
Buttered Samphire, Curried Cauliflower Puree

amuse bouche

mains

desserts

£95.00 per person

Black Olive Rolls & Whipped Miso & Parsley Butter


