. A glass of champagne on your arrival
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oo Warm roasted garlic T Goats Cheese Brulee
) with sweet potato crisps
A f:
) Terrine of Lemon Sole &L Salmon “Battenberg "with [emon
New Year's Eve meonaie
v Creamed roasted Parsnip Soup
at e ok kKKK KK
The Bird in Hand Champagne Sorbet
ﬂlgﬁ S tTeet, Sa[tfor([ .«’ ottt ot Rk
S\ Tel(01225)873335 Pan Roasted CHICKEN BREAST
4 K R . with charred Mango & Lime salsa,
s A & g '
v & a creamy Satay dressing
) ] Individual fillet of “BEEF WELLINGTON”
Welcome in the 2010 with with port wine jus
Dinner { Entertainment Rack of ENGLISH LAMB
o e o (/ with vegetable provencale
Spm in The Conservatory | Sauteed SEA BASS &L SCOTTISH Scallops
o o\ with a peppered pineapple vinaigrette
A (,~
Wild Mushroom BRIOCH &L BUTTER PUDDING
Have a wom[erfu[ dinner, with an Exmoor blue cheese sauce
listen to the “love’ music performed by AWl dishes accompanied by a selection
George Cosgrove of seasonal vegetables & potatoes A
then dance (or just watch others!) f okt ttssna Ll
until the magical hour when we
welcome in 2010 in style! A choice from our dessert selection
Please ‘phone 01225 873335 for any details and we will Coffee &I Mints £35

send you a menu with booRing information Sk kA A



