= CELEBRAT

_NEW YEARS EVE ¥l

ENJOY A SUMPTUOUS
6 COURSE MENU

RESERVATIONS ONLY
01237477777 % 4'

£60.00 PER PERSON ‘{

WWW. thepler—house .co.uk

|
THE PIER HOUSE, MERLEY ROAD, WESTWARD HO! EX39 : ]
I /'.-'. - ¥ .‘,,. l
f : 7 )i
| Y (]

TR * a i R’ P 3 - R ,mi
S PLEASE ADVISE OF ANY DIETARY REQUIREMENTS AT THE TIME OF BOOKING ‘g



Amuse Bouche of Sweet Potato Veloute, Mixed Breads

Gin and Beetroot Cured Salmon
Dill creme fraiche, pickled cucumber

Vulscombe Goats Cheese Panna Cotta (v)
Balsamic roasted vine tomatoes, basil crisps, basil oil

Soy Glazed Pork Belly
Green apple kimchee, caramelised apple

Pan-Roasted Quail Breast
Scotched quails egg, glazed plum

Lemon Gin Sorbet

Fillet of Westcountry Beef Wellington
Dauphinoise Potato, cauliflower puree, heritage carrots,
port and beef jus

Pan-Roasted Duck Breast
Potato rosti, roasted beetroot and butternut squash,
spiced apricot compote

Roasted Monkfish Tail
Crab and saffron crushed new potatoes, parsnip fondant,
set chive and lemon butter, parsnip puree

Homemade Wild Mushroom and Sage Ravioli (v)
Finished with pesto, pine nuts and rocket

Passion Fruit Parfait
Poppy seed tuille, passion fruit jelly

Apple Tarte Tatin
Cinnamon ice cream, caramelised walnuts

Dark Chocolate and Salted Caramel Delice
Raspberry sauce, white chocolate shards

Westcountry Cheeseboard
Local cheese, cheese biscuits, grapes, celery, chutney

Coffee and Petit Fours

PLEASE ADVISE OF ANY DIETARY REQUIREMENTS
AT THE TIME OF BOOKING




