
BEEF WELLINGTON
Veal  Jus ,  Truf f led  Pomme Purée ,  Wi ld  Mushroom and Spinach  Fr icassee ,  Honey  Roasted

Carrots

ROASTED CUINEA FOWL SUPREME
Dauphino ise  Potatoes ,  Temderstem Brocco l i ,  Baby  Her i tage  Carrots ,  Jus

CROWN PRINCE PUMPKIN RISOTTO
Crispy  Shal lo ts ,  Fr ied  Sage ,  Gorgonzo la

PAN ROASTED TURBOT
Saf fron  Fondant  Potato ,  Romanesco ,  Smoked  Caul i f l ower  Purée ,  Chardonnay  Sauce

N E W  Y E A R S  E V E  D I N N E R

S T A R T E R S

M A I N S

Mushroom Arancini ,  Truf f l e  Mayonnaise

D E S S E R T S
CHOCOLATE ORANGE MARQUISE

Crème Fraîche  Sorbet ,  Burnt  Orange

PECAN AND MACADAMIA PIE
Madagascar  Vani l la  I ce  Cream,  Sal ted  Caramel  Sauce

RASPBERRY PAVLOVA

SELECTION OF BRITISH AND FRENCH CHEESES 
Apple  and  Date  Chutney ,  Homemade  Crackers

CAULIFLOWER VELOUTÉ 
Cumin Caul i f l ower  Fr i t ter

GIN AND BEETROOT CURED SALMON
Dil l  Crème Fraîche ,  Fr isse ,  Sourdough Thins

 CREAMY BURRATA
Roasted  Butternut  Squash Purée ,  Wi ld  Roquette ,  Roasted  Pumpkin  Seed  Pesto

 CHICKEN AND DUCK TERRINE
Warm Parsnip  Purée ,  Cr ispy  Shaved  Parsnips ,  Baby  Watercress ,  Truf f le  Oi l

C H O O S E  F R O M  O N E  S T A R T E R ,  M A I N  A N D  D E S S E R T

Pet i t  Fours

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @alexanderhouse

Champagne  Sorbe t ,  Raspberry  Puree


