
New Year’s Eve Set Menu

£75 per Head

On arrival
Glass of fizz / cocktail

Amuse Bouche
Wild  Mushroom Arancini, Truffle, Aioli, Parmesan

To Start
Norfolk Heritage Beetroots, Pickled Mustard, Goats Cheese, Hazelnut

To Follow
Scallops, Celeriac, Black Pudding, Granny Smith Apple

or

Beef Carpaccio, Capers, Rocket, Horseradish Buttermilk Emulsion

Mains
Chalk Stream Trout, Crispy Leeks, Brown Shrimp Chowder, Tarragon Oil

or

Houghton Estate Venison Saddle, Truffle Mash, Roscoff Onion, Sprout Tops, Game Jus

or

Salt Baked Celeriac, Smoked Jerusalem Artichoke, Pearl Barley & Hazelnut Dukkah

To Finish

Milk Chocolate Mousse, Honeycomb, Milk Sorbet, Salt

or
North Norfolk Cheese Board, Fig & Apple Chutney, Quince, Oak Cakes -  Supplement £8

Coffee & Truffles


