New Year’s Eve 
Champagne and canapes
Starters
Game bird terrine with green tomato chutney and brioche
Mediterranean vegetable tian with goat’s cheese, pine nuts and pesto (v)
Pan-fried king scallops with chilli-pea puree and sauce vierge
Chicken and quail egg consume

Mains
Roasted Monkfish wrapped in pancetta with pomme anna potatoes with a saffron and white wine sauce
Noisettes of Derbyshire lamb with a herb crust, dauphinoise potatoes and a mint and caper jus
Chicken, garlic and watercress roulade on a sun-blushed tomato rosti with a blue cheese sauce
Wild mushroom and Jerusalem artichoke risotto (v)
Fillet of beef wellington with sweet potato fondant,  juniper berry jus

Desserts
Hot chocolate fondant with Bluebell’s vanilla ice cream and toffee sauce
Lemon and mint panacotta with Ashbourne ginger bread
Pears poached in port with lavender ice-cream
Apple and cinnamon tart ta tan
Cheese and biscuits

Coffee and petit fours
