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New Year’s Eve
Menu

 
STARTER

Chorizo & White Bean Soup (GF)
basil oil, wheaten bread

Chicken Liver Parfait (GF*)
fig & orange compote

INTERMEDIATE
Lemon Sorbet

MAIN COURSE
Roast Fillet of Hake (GF)

parsley mash, pea & brown shrimp, beurre noisette

7oz Rump Heart of Fermanagh Beef (GF)
haricot bean & Toulouse sausage cassoulet

PRE-DESSERT

Selection of French & Irish Cheeses (GF*)
apple & grape chutney, biscuits

Lemon Plate
Assiette of lemon desserts

DESSERT
Petit Fours

tea or coffee

GLASS OF BUBBLY AT MIDNIGHT
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with tea or coffee


