1.
SOMEWHERE HIGH
ABOVE MANCHESTER

NYE MENU B

£200 per person

STARTERS

Confit Duck & duck liver pressé, poached grape, hazelnut,
endive, toasted brioche
Seared scallops, cauliflower, apple, golden raisin & tarragon
Pressed winter vegetable terrine, artichoke barigoule,
shallot, frisee, black truffle

MAINS

Grilled fillet of beef, pommes anna, stuffed Roscoff onion,
watercress, red wine jus
Seared halibut loin, lobster thermidor pomme puree,
caviar & chive beurre blanc
Salt baked celeriac wellington, caramelised cauliflower,
turnip, wild mushrooms

DESSERTS

Chocolate & Baileys mousse, almond, cherry sorbet
Passionfruit meringue tart, basil, mango sorbet
Stilton, honeycomb, walnut ketchup, oatcakes



