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P@/EASANT VOL-AU-VENT

Cider cream & pickled apple

ROASTED CELERIAC VOL-AU-VENT

Cider cream & pickled apple
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SEARED SCALLOP

Caramelised cauliflower purée & kohlrabi

TWICE-BAKED BRITISH CHEESE SOUFFLE

Crispy leeks, whipped mustard cream & pickled walnut

DUCK LIVER PARFAIT

Sourdough crumpet, damson chutney & clementine oil
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GRILLED MONKFISH

Champagne cream sauce, pomme purée, sea herb salad & caviar

CHARRED BABY LEEKS

Saffron butter bean purée, toasted hazelnuts & pickled shallot
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GLAZQ/BEEF” SHORT RIB

Beef cheek & Stilton croquette, potato pavé & Port jus

MUSHROOM, TRUFFLE, SAVOY CABBAGE & CHESTNUT PITHIVIER

Pumpkin velouté & sage

DARK CHOCOLATE DELICE

Amarena cherry; toasted sourdough crumb & creme fraiche

WARM PEAR TARTE TATIN

Cider caramel & Saffron Ice Cream Co. Simply Ginger ice cream

CAMBRIDGE BURNT CREAM

Blackcurrant compote & hazelnut shortbread

YOUR MEAL INCLUDES CHAMPAGNE AT MIDNIGHT
CURATED WINE FLIGHT AVAILABLE TO ENJOY THROUGHOUT THE EVENING

We look forward to Celebrating our first New Year's Eve with you, as we toast to New Beginnings all around!
With Sincerity; from all of us here at The Hoops [nn.



