
T H E  O L D  S W A N  H O T E L
N E W  Y E A R ’ S  E V E  M E N U

Starters
CELERIAC, SHALLOT & SAGE SOUP

w i t h  c r i s p y  o n i o n s ,  c h i v e  o i l  ( V e g a n  & G F O )

intermediate

GAME TERRINE

w i t h  f i g  &  p o r t  c h u t n e y ,  t o a s t e d  b r i o c h e  ( G F O )

BEETROOT, CREAM CHEESE & HORSERADISH ROULADE

w i t h  b a b y  a p p l e  &  w a l n u t  d r e s s i n g  ( G F  &  V e g a n  o p t i o n )

CRAB & SMOKED HADDOCK MOUSSE
w i t h  w a t e r c r e s s  &  l e m o n  d r e s s i n g  ( G F O )

FETA CHEESE, PEA & MINT MOUSSE
w i t h  w a t e r c r e s s  &  l e m o n  d r e s s i n g  ( G F O  &  V e g a n )

mains
FILLET OF BEEF

w i t h  p o m m e  a n n a ,  f i n e  b e a n s ,  g l a z e d  c a r r o t ,
p a n c e t t a  &  o y s t e r  m u s h r o o m  s a u c e  ( G F O  &  D F O )

SEABASS FILLET
t r i o  o f  m i n i  f o n d a n t  p o t a t o e s ,  w i l t e d  g r e e n s ,

s a f f r o n  b u t t e r  s a u c e  ( G F O  &  D F O )

BUTTERNUT SQUASH, MUSHROOM & ROSEMARY WELLINGTON
w i t h  p o m m e  p u r e e ,  g l a z e d  r o o t  v e g ,  r e d  w i n e  g r a v y

( V e g a n )

desserts
WHITE CHOCOLATE, RASPBERRY & PROESCCO PAVLOVA (GF)

STICKY TOFFEE PUDDING

m i n i  c h e r r y  B a k e w e l l  t a r t ,  c h o c o l a t e  &  b a i l e y s
p r o f i t e r o l e ,  l e m o n  c u r d  c h e e s e c a k e  &  b r o w n i e

CLASSIC MINI DESSERT TASTING

t o f f e e  s a u c e ,  v a n i l l a  i c e  c r e a m  ( V e g a n  o r  G F O )
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