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N New Years Eve Menu ' |J

| I ’ £87 per person - ‘ |
|

| (Minimum Two)
, A welcome glass of prosecco X |i

STARTER

Ceaser Salad +
+ Baby gem, Caesar dressing, anchovies, garlic croutons, shaved parmesan

& or

Crispy Calamari
Crispy batter-fried calamari rings served with spicy mayonnaise
or
Chicken Liver Parfait
Smooth chicken liver mousse with a butter seal, served with fruit chutney
1| « and toasted bloomer bread

kS MAIN COURSE
Pan Fried Seabass
' Fresh Seabass pan—fried in butter served with a rich prawn bisque, roasted salsify, wilted
cavolo nero and samphire +
I or
Sirloin Steak (280g/100z)
* British Aberdeen Angus, grass fed, dry aged on the bone for 35 days in a Himalayan salt
chamber and delivered to POTUS. Served with peppercorn or Béarnaise sauce and fries +
or
Mushroom Risotto with Truffle
Classic mushroom risotto made with Arborio rice, shallots, stock, fresh asparagus,
parmesan cheese and fresh truffle

IDES IR

Chocolate Fondant
or
Apple Crumble with Ice Cream
or
Cheese Platter

Tea & Coffee

Ag@Seretionary service charge of 12.5% will be added cogpeur bill.
.t All prices include VAT. P




POTUS E




	New Years Eve Menu
	£87 per person
	(Minimum Two)
	A welcome glass of prosecco

	STARTER
	Ceaser Salad
	Baby gem, Caesar dressing, anchovies, garlic croutons, shaved parmesan
	or

	Crispy Calamari
	Crispy batter-fried calamari rings served with spicy mayonnaise
	or

	Chicken Liver Parfait
	Smooth chicken liver mousse with a butter seal, served with fruit chutney
	and toasted bloomer bread


	MAIN COURSE
	Pan Fried Seabass
	Fresh Seabass pan-fried in butter served with a rich prawn bisque, roasted salsify, wilted cavolo nero and samphire
	or

	Sirloin Steak (280g/10oz)
	British Aberdeen Angus, grass fed, dry aged on the bone for 35 days in a Himalayan salt
	chamber and delivered to POTUS. Served with peppercorn or Béarnaise sauce and fries
	or

	Mushroom Risotto with Truffle
	Classic mushroom risotto made with Arborio rice, shallots, stock, fresh asparagus, parmesan cheese and fresh truffle


	DESSERT
	Chocolate Fondant
	or

	Apple Crumble with Ice Cream
	or

	Cheese Platter
	Tea & Coffee



