TALBOOTH

RESTAURANT 2024

New Year’s Eve

Champagne with cocktail canapés - 7.15pm for 8.00pm
Glass of Champagne at midnight

Black Tie, Piper

Dancing to DJ Scott Dewing

Terrine of Creedy Carver Duck and Liver Parfait
Sauternes gel, pistachio, pickled shimeji mushrooms, chervil and puff pastry (E, G, Mk, N, SD)

Pan Seared Orkney Scallops and Iberico Ham
Bacon crisp, spring onion, shiitake mushroom and dashi (F, G, Mo, S, SD)

Dry Aged Fillet of British Beef Wellington
Dauphinoise potato with smoked cheddar, caramelised onion purée,
oyster mushroom and Bordelaise sauce (E, G, Mk, SD)

Toffee Apple Cheesecake
Caramelised hazelnut crémeux, cider jelly and Granny Smith sorbet (E, G, Mk, N, SD)

Selection of British and Irish Cheeses
Truffled crostini, celery, grapes and apple chutney (Ce, G, Mk, SD)

Coffee and Homemade Petits Fours (E, G, Mk, N, SD)

£200 per person

Allergen Key
Milk [M], Crustaceans [C], Celery [Ce], Egg [E], Sulphates [S], Soya [So], Sesame [Se], Fish [F], Mustard [Mu], Nuts [N], Gluten
[G], Peanuts [P], Lupin [L], Molluscs [Mo]

Great places to eat, drink and stay T: 01206 323150 / www.milsomhotels.com





