7

\\'!///, ——
\ \
\ THE %

CYGNET § =
M

/% NEW YEARS EVE 2024

\\\\\\ £115 PER PERSON

Glass of Champagne Billecart Salmon Rosé with
a selection of Snacks and Nibbles
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Pressing of Guinea Fowl - Bacon - Maple - Onion

Terrine of Leek and Artichoke - Maple - Onion - Pecan 7/

Halibut - Prawn - Burnt Satsuma - Sauce Américaine
Pumpkin Dumplings - Burnt Satsuma - Sage - Sprouts
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Venison Saddle - Blackberry - Pormme Anna - Hunters Sauce
Celeriac Pithivier - Blackberry - Pomme Anna - Hunters Sauce

§\\\ ////Z Yoghurt - Quince - Pine - Lime

7//// \\\ : Hazelnut - Chocolaipear - Nutmeg

\ &%/,—— Coffee / Tea & Cherry Financier \\
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Whilst we do all we can to accormmodate food intolerances and allergies, we are unable to guarantee that
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dishes will be completely allergen free. All of our food is freshly prepared and cooked to order, if you have
any allergens please inform/ask a member of waiting staff who will advise of all ingredients used.
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