
N E W  Y E A R S  E V E  M E N U

SALT COD SCOTCH EGG
Soft  Quai l  Egg ,  Red  Pepper  Purée ,  Cr ispy  Chor izo

F I R S T  C O U R S E

Garl i c  and Rosemary  Focacc ia  wi th  Hot  Honey  But ter

HONEY GOATS CHEESE ESPUMA
Salt  Baked  Beetroot ,  Poached  Pear ,  Candied  Walnut

S E C O N D  C O U R S E

THYME ROASTED FILLET OF BEEF
Ol ive  Oi l  Pomme Purée ,  Port  Bra ised  Shal lo t ,  Cr ispy  Ox Cheek  Bon Bon,  Borde la ise  Jus

T H I R D  C O U R S E

Tea,  Cof f ee  and Pet i t  Fours

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

#a lexandermoments  @rowhi l lgrange

CRANBERRY SORBET
Cinnamon Crumb,  Brandy  Snap Tui l le

F O U R T H  C O U R S E

AFTER DINNER MINT PARFAIT
Choco late  and  Peppermint  Mousse ,  Chcoc late  Glaze ,  Dark  Choco late  Perpermint  Truf f le

F I F T H  C O U R S E



N E W  Y E A R S  E V E  M E N U

HONEY GOATS CHEESE ESPUMA
Salt  Baked  Beetroot ,  Poached  Pear ,  Candied  Walnuts

F I R S T  C O U R S E

Garl i c  and Rosemary  Focacc ia  wi th  Hot  Honey  But ter

SOMERSET BRIE AND CRANBERRY PARCEL
Spiced  Butternut  Squash Purée ,  Toasted  Seeds

S E C O N D  C O U R S E

CHARGRILLED CHAR SIU CAULIFLOWER
Peanut  and  Lime Slaw,  Roasted  Caul i f l ower  Purée ,  P ick led  Ginger ,  Cor iander

T H I R D  C O U R S E

Tea,  Cof f ee  and Pet i t  Fours

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

#a lexandermoments  @rowhi l lgrange

CRANBERRY SORBET
Cinnamon Crumb,  Brandy  Snap Tui l le

F O U R T H  C O U R S E

AFTER DINNER MINT PARFAIT
Choco late  and  Peppermint  Mousse ,  Chcoc late  Glaze ,  Dark  Choco late  Perpermint  Truf f le

F I F T H  C O U R S E
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