
Milbury New Year’s Eve
6 Course Menu
“Second Sitting”

Venison Carpaccio
Hazelnut, Port & Redcurrant Reduction

Wild Mushroom Pate
 Wiltshire Truffle, Tarragon & Shallot crumb

~
Chalkstream Trout

Beetroot & Dill Gravlax, Celeriac Remoulade
Rosary Goats Cheese

Hazelnut & Cranberry Roulade, Treacle Soda Bread
~

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

~
Cheese

Four British Cheeses with Festive Accompaniments

£89 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.




