New Year’s Eve Green Room Menu

Starters

Chalk Stream Trout Pastrami
Cider Dressing & Walnuts

Salt Baked Haywards Swede
Shallot & Sage Dressing

New Forest Salt Aged Beef Carpaccio
Smoked Oysters & Watercress

Purple Sprouting Broccoli
Bagna Cauda & Spiced Pumpkin Seeds

Slow Cooked Pannage Pork Cheeks
Truffled Polenta & Pickled Shallots

Mains

Baked Poole Bay Turbot
Smoked Kale & Lemon Butter Sauce

Abbott’s Anne Venison Loin

Dauphinoise Potatoes & Red Currant Sauce

Great Oaks Farm Goose Breast
Creamed Mash, Bacon & Mushroom Sauce

Fillet Of Silver Bream
Caviar, Lobster Sauce, Chard & Almonds

Charred Bright Light Leeks
Pickled Chilli Dressing & Hazelnuts

Desserts

Cottonworth Jelly

Passion Fruit Sorbet
THE PIG’s Cheeseboard

Beachcomber Rum Baba
Caramelized Pineapple & Dairy Ice Cream

Pump Street Chocolate Cremeux
L.O.W Cherry Ripple Ice Cream

Vanilla Set Cream
Clementine, Walnut & Pecan Shortbread



