THORNTON HALL
HOTEL & SPA
*xkk

e Lawns
NEW YEAR’S EVE
TASTER MENU

Fresh Solo Bakery sourdough
House cultured butter & seasonal butter

Scottish langoustine
Bilberry, house cultured butter, toasted sourdough

Tempura XL oyster
Oyster mayonnaise, Exmoor caviar, dill

Mallard
Chicory, carrot, duck leg

Delamere red poll
Tartar, beetroot, pickled mustard, bordelaise

British damson tart
Damson ripple ice cream

Selection of British cheeses
With accompaniments

Coffee & petit fours

Add accompanying wine flight for £75 per person.

Please note: for this event, all dietary requirements will be catered for with
prior notice however we are unable to cater for vegan requirements.



