et A e L RETH S, B e ut ¥ a Ll g ST L] '8 W da =4 B = L e
—.r"'. - :.l' el Iu'.l : u 0 .\.I._ L " J L - o . - . T " l‘..l-' .-a."ﬂ-r:
e £ ¥ . : . g ) g 1 L ra Ty
- u AP ; : ' i it
- g TN i & F 2 a * %
gET A 5 i - i
Eag 1 - ' e ey
. 3 & .t |'I
w iy ; R PP
TS O R
L N ol
|1.-‘1'. : I.lr -.-. :'.
i " " "- i
'] -
e .

BEAUWORTH

Milbury New Year’s Eve
4 Course Menu
“First Sitting”

Venison Carpaccio
Hazelnut, Port & Redcurrant Reduction
Wild Mushroom Pate
Wiltshire Truffle, Tarragon & Shallot crumb

Hand Dived Scallop

Fennel & Orange Slaw, Béarnaise Sauce, Crispy Capers
Dry Aged Heritage Beef Fillet
Short Rib Croquette, Madeira Jus
Trio of Dessert
Dark Chocolate Mousse, Salted Caramel, Sable Biscuit
Lemon “Meringue” Posset, Italian Meringue, Raspberry & Aged Balsamic Coulis
Festive “Colonel”, Raspberry Sorbet, Exton Park Sparkling Rosé

£59 per person

Service is at your discretion, 100% of the gratuity goes to the team.
" ‘ = . Please let your server know of any allergies or dietary requirements.
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