
 

New Year’s Eve Menu 
 

Amuse Bouche 
 

To Start 
 

Jersey fish soup with saffron, crab meat, prawns, mussels and bream 
 
 

Crispy duck salad served with Asian slaw, spinach and glass noodles 
 
 

Smoked salmon cannelloni with crab, crème frâiche Avruga, 
 grapefruit salsa, rocket salad 

 
Quinoa salad with roasted butternut squash, pumpkin and sunflower seeds, spinach and rocket with 

pomegranate molasses 
 
 

Main Courses 
 

Fillet of turbot, lemon and tarragon crushed new potatoes, sauté spinach, beurre blanc and cockles  
 
 

Rack of lamb with gratin potato, broad beans, baby carrots, green beans and cherry tomatoes with a mint 
jus 

 
 

 Pan roasted fillet of beef served with sauté chanterelles and spinach foie gras, toasted brioche, mashed 
potato and jus 

 
 

Gnocchi with mushroom creamy sauce, spinach, parmesan and pine nuts 
 
 

Desserts 
 

Zephyr Assiette for Two 
 

Coconut panna cotta brulée, chocolate mousse, brownie 
 

Chocolate fondant served with vanilla ice cream 
 

Cheese board, biscuits, tomato chutney, grapes 
 
 
 

£55.00 per person 
 

(Maximum table size of 20 covers) 

 

All prices are Goods and Services Tax inclusive 


