
NEW YEARS EVE 2018 
7.30pm for 8.00pm 

glass of champagne and canapés on arrival  
~ 

HOMEMADE BREAD 

chestnut, beef dripping & sage butters  
~ 

CRAB 

pickled turnip, burnt apple puree, crab tuille 
~ 

DUCK BREAST 

turnip puree, kumquat, cashew & duck fat crumb, jasmine tea jus 

~ 
TANDOORI MONKISH TAIL 

pickled fennel, curry mayonnaise, crispy onions 
~ 

LOIN OF VENISON 

truffle honey sweet potato, sweet potato puree, pancetta & black pepper 
sprouts 

~ 
CHOCOLATE & CHERRIES 

dark chocolate and cherry spheres, cherry gel, candied pistachio, beetroot 
sponge, chocolate snow 

~ 
MOYDEN’S CHEESEBOARD 

a selection of english and continental cheese for the whole table, celery, 
grapes, quince jelly, chutney, biscuits and walnut bread 

7 courses £60.00 (per person) 
dancing from 11pm and carriages at 1am 

*can be adapted to exclude shellfish upon request


