
New Years Eve Menu
at the Three Tuns inn

Chefs choice of canapés on arrival 

Amuse-Bouche 

Scallops Kilpatrick (gf)

Chicken Liver Parfait (gfa) - Chutney, Croutes and Salad

Wild Mushroom Risotto (vea/vg) - Parmesan Crisp

Salmon Ceviche (gf) - Keta, Rocket

Surf ‘n’ Turf (gf) - Fillet of Beef, Lobster, Dauphinoise
Potatoes, Purple Sprouting Brocolli, Lobster Sauce.

Whole Dover Sole (gf) - Roasted Dover Sole, Potato Pave,
Sautéed Greens and Samphire, Crayfish Beurre Blanc.

Duo of Chicken (gf) - Pan Fried Chicken Breast, Chicken
Ballontine stuffed with Wild Mushrooms, Fondant Potatoes,

Carrots, Kale, Medeira Jus.

Beetroot Wellington (ve) - Beetroot and Tofu Wellington,
Textures of Beetroot, Spinache, Lentils, Mojo Sauce.

Chocolate Tart - Berries, Raspberry sorbet

Prosecco Trifle (gfa/vea)

Winter Fruit Parfait (gfa/vea) - Berries, Tuille

Artisan Cheeseboard - Chutney, Biscuits and Port

Coffee and Petit Fours

Pallette Cleanser - Kia Royale Sorbet

£80 per Head - prosecco on arrival
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Name:

Please Speak to a Member of Staff about
Allergies and Dietry Requirements


