
 

 

 

New Years Eve  
 31st December 2021 

Canapés & Fizz 
-- 

Local Cotswold Game Terrine 
Apple and Cotswold cider chutney 

 
Cock-a-Leekie Soup 

Herb butter and sourdough 
 

 Scottish Cold Smoked Salmon & King Prawns 
Capers, pickled cucumber, burnt lemon and olive oil 

 
Pan Seared Foie Gras 

Charred brioche, honey glazed figs  
 

Butternut Squash & Sage Risotto (V) 
Poached quail egg and Parmesan crisp 

 
**** 

Sorbet Course 
**** 

Butter Poached Cornish Halibut 
Fondant potato, creamed fennel and spinach 

 
Duo of Cotswold Lamb 

Dauphinoise, charred broccoli, baby parsnips and jus 
 

 Pan Roasted Norfolk Duck Breast 
Pancetta and potato terrine, aromatic red cabbage, cranberry jus 

 
Char Grilled 10oz Cotswold Sirloin Steak 

Cherry tomato, Portabella mushroom, hand cut chips, peppercorn sauce 
 

Baked Vegetable Tagine (V) 
Preserved lemon, coriander and date couscous 

**** 
 

Dark Chocolate Crème Brulee 
 Cherry compote and shortbread biscuit 

 
Sticky Date & Ginger Sponge  

Cinnamon crème anglaise 
 

Warm Treacle & Pecan Tart 
Clotted cream ice cream 

 
Blood Orange Panacotta  
Honey Toasted Granola 

 
British Cheeses 

Frozen grapes, celery and homemade biscuits 
- 

Coffee or Teas 
Mint chocolates 

- 
Piper at Midnight 

  


