THE PIG

_

New Years Eve Menu

Portland Crab Bake
Coastal Cheddar Crumb & Pickle Salad
Chalk Stream Trout Tartare
Cornish Pastis Sour Cream & Pickled Fennel
Piddle Valley Venison & Pistachio Terrine
Crab Apple Dressing
A Pinch of Salt’s Karma Ham
Glazed Chicory & Pear
Walled Garden Beetroot
Book & Bucket Feta & Clemetine
Berry Hill Celeriac Soup
Candied Chestnuts & Sage

Roast Loin of Jim Adami’s Venison
Creamed Potato, Cavolo & Sloe Sauce
Roast Rack of Samway’s Pork
Braised Red Cabbage & Portland Bacon Potatoes
West Bay Brill
Garden Leeks & Oyster Mushrooms, Red Wine Sauce
Jurassic Coast Sea Bass
Rainbow Chard & Crab Sauce
Cauliflower Steak Dianne
Garden Kale & Thrice Cooked Chips
Jerusalem Artichoke Risotto
Sasha’s Truftle
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Black Treacle Tart
Blackmore Vale Creme Fraice
Batchelors Pudding
Birds Custard
Foraged Sloe Gin & Tonic Jelly
Apple Sorbet
Vegan Chocolate Pot
Somerset Cider Brandy Stewed Prunes
Selection of Dorset Cheese
Homemade Chutney & Biscuits
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‘Tea & Coffee
Chocolate Pigs & Blood Orange Pastilles



