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	7.30 p.m. Pre-Dinner Drink & Canapés
A Glass of Sparkling Prosecco & Canapés for you to enjoy prior to Dinner
Soup
Pear and Celeriac Soup with Parmesan Croutons ((v) without parmesan) 
Appetiser
Beef Carpaccio, Rocket, Parmesan & Balsamic Salad
Wild Mushroom, Goats Cheese & Truffle Arancini, finished with Pesto (v)
Confit Leg of Duck, served with an Orange Salad
Dressed Crab with Pickles, Fennel & Citrus, Topped with a Tempura Battered Crab Claw
Sorbet
A refreshing Sorbet to cleanse the palate (v)
Mains
Lobster Thermidor served in the Shell with an Asiago Potato Stack and Salad Garnish
Roasted Loin of Venison wrapped in Black Forest Ham, Root Vegetable Puree, Pickled Cabbage, Horseradish Mash, Wild Mushrooms and a Berry Sauce

Monkfish served with Confit New Potatoes, Samphire, Cherry Tomatoes and a Pine Nut and Champagne Sauce
Aubergine, Artichoke & Chickpea Moussaka, with Tapenade Dips & Homemade Breads (v)
Rack of Lamb with Roasted Sweet Potatoes, Minted Pea Puree and a Pink Peppercorn & Rosemary Sauce
Dessert
An Assiette of Embers Desserts
11.15 p.m.
The music is turned up, the lights are lowered and guests from our sister restaurant join Embers for dancing and the count down to 2017
12 Midnight
A Glass of Sparkling Prosecco to welcome in the New Year
Coffee & Chocolate


NEW YEARS


EVE


MENU £60.00 pp








