
36d Shad Thames Butlers Wharf London SE1 2YE

TELEPHONE 020 7940 1850 - FAX 020 7940 1835

New Year’s Eve Menu 2009

Glass of Champagne on arrival 

~

Lobster bisque

Cream of chestnut soup

~

St Maure goats’ cheese & pumpkin ravioli, bay leaf velout�

Seared king sea scallop, cauliflower, shellfish glaze

Roast duck foie gras, braised endive & orange, Sauternes jus

Game terrine, date compote, walnut toast

~

Poached halibut, braised Swiss chard, caviar sauce

Native lobster tail, crustacea risotto, parsley broth

Artichoke and wild mushrooms, poached hen egg, sauce hollandaise

Roast loin of Yorkshire venison, shallot pur�e, pomme fondant

~

Warm bitter chocolate “Nemesis”, espresso jelly, Irish whiskey ice cream

Rum & raisin iced parfait, roast spiced pineapple

Seville orange cr�me br�l�e

Pear & pistachio tart, pistachio cream, caramel

~

Coffee & Petit Fours

vat at 15% is included in all prices.
A 12.5% discretionary service charge will be added to the bill for groups of 8 or more.


