
£60.00 Per Person

Celebrate
neW Years eVe 
enjoY a sumPtuous
6 Course menu
reserVations onlY 
01237 477777

the Pier house, merleY road, WestWard ho! eX39 1ju

www.thepier-house.co.uk

Please advise of any dietary requirements at the time of booking



amuse bouche of sweet Potato veloute, mixed breads

gin and beetroot Cured salmon
Dill crème 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

new Years eve menu

Please advise of any dietary requirements
 at the time of booking


