New Years Eve Dinner

31st December
River Restaurant

Amuse bouche

Seafood decadence for two

Scottish salmon tartar & Premier Cru caviar
Wasabi whipped potatoes, watercress

Pheasant & foie gras boudin blanc
Riesling sauerkraut, crispy shallots

John Dory fillet
Poached in coconut, pak choi

Slow cooked terrine of rabbit
Pickled carrots, squid tempura, tarragon sauce

Roasted beef fillet stuffed with braised oxtail
Root vegetable & parsley barley risotto, candied vine tomatoes, armagnac jus

Line caught brill fillet with perigord truffle crust
Braised artichokes, sauce barigoule

Gratinated roquefort
Orange spiced Belgian endive & walnuts

Cygninae ice surprise
Champagne and bucks fizz verrine, champagne sorbet

Savoy valrhona chocolate aurora
Amedei 70% Chuao chocolate cremeux, stroh cherries, port wine ice cream

Signature chocolate lollipops

Coffee
“Praline Surprise”



