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NEW YEAR'S EVE DINNER

20)

Qe 7[R

e D This New Year’s Eve, Palm Court will be a swinging affair as Chicago Jazz singer e D
Q% (D 6@0 Joan Viskant joins our resident pianist John Watson and his trio. O% { < @@o
Al Al
Carpaccio of Castle Mey beef fillet with Parmesan and endive
0%7 ;ﬁo Sal adGI::\}IJ:;I]Z X ::}:h;;i: wild mushrooms and truffle dressing % :@Q

‘ \ : potato salad and sweet mustard .
A <« Cesar salad with crisp anchovies ’g («
Smoked Scottish salmon pillow with white truffle oil
é@@??@é Asian greens with spicy miso dressing and crispy shallots 7\@@\7@;)
‘ A L " Roasted beets with ricotta, clementines and vincotto " ,}) <¢\ '
\ /
“@\@J\{@“ Teriyaki salmon with pak choi and ginger “@/7@/@“
G Lobster and salmon macaroni with shiso e
. Confit duck with fine beans and Gaperon J.
4 Belles Isle oyster Rockefeller '
Braised beef cheek with smoked bacon and creamed potatoes

Pumpkin tortellini with chestnut cream
Linguini with new forest wild mushrooms and broad beans
From the trolley:
Roast baby chicken with sage and lemon
Cornish lamb cutlets with rosemary and garlic

DESSERT CELEBRATION
- Chocolate fountain with marshmallows, fresh fruit and Scottish shortbread
I Langham pink candy floss S
N Pistachio mousse with dark crunchy pearl N
o\ @ < o ) e
SR Blackcurrant and hibiscus jelly - 27
/ Chocolate petit pot /
e ' petitp J-
W Guinness macaroon o [ ) -
WIS AYJACCI) Gingerbread man e L
( Festive eggnog cream
‘) &; Hazelnut financier “2 g"
N~ £85 e Pl
\7 ¢ All prices are inclusive VAT. A discretionary 12.5% service charge will be added to your bill. ) r
o A Some dishes may contain nuts. N ~
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