HANNAFORF®POINT H
NEW YEAR EVE®MENU 2023

Glass of Bubbles on Algval

Whole Grilled Tiger Prawns with Garlic Butter & Rocket Salad

Confit Duck Tian with Chervil Creme Fraiche
Smoked Salmon & White Crab Terrine with Melba Toast
Pulled Beef Bon-bon with Chimichurri and Salad
Cream of Celeriac and Apple Soup with Apple Crisp

}.‘
Champagne and Mango Sorbet
0.0

Fillet of Lemon Sole with Saffron Fondant Potato,
chantenay carrots, Golden Beetroot & Cray Fish Cream Sauce

Roasted Cod Loin Supreme with Fondant Potato, Braised Pancetta, Onions,
Broad Beans & Saffron Velouté

Fillet Steak with Braised Roscoff Onion, Triple Cooked Chips, Portobello Mushroom and Confit
Tomato and Tender Stem Broccoli

Corn-fed Chicken Breast with Dauphinoise Potatoes,
Artichoke Puree, Grilled Fennel, Tender Stem Broccoli & Tarragon Jus

Wild Mushroom and Black Garlic Risotto with Crispy Sage & Parmesan Tuiles
‘,6.6
Strawberry and Champagne Parfait
with Vanilla & Macadamia Candied Nuts

Triple Chocolate Cheesecake with Black Cherries
Bailey’s Creme Brulée with White Chocolate Shortbread
Lemon and Orange Tart with Candied Mint Whipped Cream
Sticky Toffee Pudding with Coffee Ice- Cream

Selection of English & Continental Cheeses with Grapes, Fruit Chutney & Biscuits
- e.0

Coffee ahd Truffles

Followed by Live Music from Leon Harvey and Dancing till Late
Dress to Impress or join the Fancy Dress with our ‘Pirates of Penzance’ Theme

£75.00 per person

E = & Please i:# us in advance of any food Allergies & intolerances.
Whilst every care will taken we cannot guarantee no trace of allergen products in dishes,

Eish Bone and Shel‘may be present in fresh fish dishes
—




