NEW YEARS DAY PERIGNS,

12-4.00pm | £48 per person | £25 for children (under 8 years old)

FIRST COURSE

Served with homemade focaccia

Tomato & red pepper soup Creamy mushroom & tarragon
(v) or (ve) ragoit (v) or (ve)

basil oil, Parmesan, croutons Perkins toasted garlic focaccia
Perkins hot-smoked salmon & Pheasant, cranberry &

tiger prawn cocktail thyme terrine

avocado, tomatoes, cucumber, celeriac remoulade

Bloody Mary sauce

MAIN COURSE
All served with seasonal vegetables

Roast Blackberry Farm sirloin of beef
Yorkshire pudding, roast potatoes, seasonal vegetables, creamed potatoes, jus

Roast supréme of chicken
Yorkshire pudding, chipolata, sage & onion stuffing, roast potatoes, seasonal
vegetables, creamed potatoes, jus

Cornish breaded monkfish medallions
chips, tartare sauce, pea puree

Cauliflower, coconut, spinach, cashew & sweet potato tagine (v} or (ve)
spiced jasmine pilaf rice, onion bhaji, roast garlic raita

Seared sea bass fillet
Mouclade sauce (mild curried leek & mussel), winter greens, crushed
new potatoes

DESSERT

[ Sy e .

Apple crumble bourbon ice cream
Chocolate marquise white chocolate brittle, strawberry sorbet
Lemon meringue pie raspberry coulis

Cheese selection three cheeses, biscuits, Perkins chutney, grapes &
celery (£4 supplement)

* v = vegetarian



