NEW YEAR'S EVE
MENU

Amuse-bouche

Wild mushroom arancini, tarragon cream fraiche, wild rocket drizzle

Ist Course
Beetroot pannacotta, Oxford blue, honey-roasted fig, candied walnuts

Fish Course
Grilled fillet of Monkfish, lobster bisque, micro basil

Main
Fillet of Beef ‘Balmoral’, oxtail croquette, confit shallots, anna potatoes

Seasonal baby vegetables B

Trio of Desserts
White and dark chocolate mousse, sour cherry dressing
Apple and cinnamon choux bun
Lemon posset, gingerbread crumb

Cheese Platter

A selection of local and English cheeses
Lancashire fruit cheese, College white, Oxford blue, Smoked cheddar,

Oxford Isis
01.00am Snack ‘ i l

Warmed pork and spiced apricot sausage rolls -
g
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