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NEWYEARS EVE 2009
AT THECROWN INN

CANAPE

HOMEMADE SCAMPI FRITTERWITH AN AIOLI DIP

STARTERS

TERRINE OF FOIE GRASWITH A CARAMEL DOME, SERVEDWITH A FIG AND
BLACKBERRY CHUTNEY

PAN SEAREDKING SCALLOPSWITH CHAMPAGNE SABAYON ANDWILTED SPINACH

CONFIT OF BELLY PORKWITH A FRICASSEE OF CHANTERELLEMUSHROOMS AND
GRANNY SMITH APPLE, FINISHEDWITH A BALSAMIC REDUCTION

BALLOTINE OF QUAIL ANDHAMHOCK SERVEDON A BEDOF LENTILS ANDHOME
SMOKEDDUCK BREAST

TOMATO CONSOMMEWITH PUMKIN AND AMARETTI RAVIOLI FINISHEDWITHWHITE
TRUFFLE OIL

MAIN COURSES

FILLET OF BEEF ROSSINIWITH DAUPHINE POTATO AND A PORT SAUCE

VEALWRAPPED IN SMOKED BACON AND STUFFEDWITH BEEFMARROW, SERVEDWITH BABY
VEGETABLES AND AMARSALA JUS

FILLET OF DOVER SOLEWITH A CRAB ANDKING PRAWNCAKE, SERVEDWITH A CLAM
VELOUTE

PLATTER OF GOOSE SERVED THREEWAYS. STUFFEDNECK, CONFIT LEG AND ROASTED
BREASTWITH BRAISED SAVOY CABBAGE AND FONDANT POTATO. FINISHEDWITH A RICH
ROASTING JUS

GIROLLE ANDOYSTERMUSHROOMRISOTTO FINISHEDWITH A TOUCHOFWHISKEY, TOPPED
WITHGLAZED BABY VEGETABLES AND PARSNIP CRISPS

ALLMAIN COURSES SERVEDWITH ROASTED PARSNIPS AND A BOWLOFMIXED VEGETABLES



DESSERTS

DARK CHOCOLATE FONDANTWITH AWHITE CHOCOLATEMOUSSE ANDORANGE
TUILLES

MANGO PARFAIT SERVEDWITH A LIME AND COCONUT RICE PUDDING FRITTER

TRIO OF SPONGE CAKES TO INCLUDE STICKY TOFFEE, LEMONAND FINANCIER

“THE ELTON SWAN”
SWAN SHAPED PROFITEROLES FILLEDWITHHOMEMADE COFFEE AND VANILLA ICE
CREAMANDHAZELNUTMOUSSE. SWIMMINGON A PONDOF DARK CHOCOLATE
SAUCE

THE CHEESE TROLLEY
CHOOSE AT YOUR TABLE FROMOUR SELECTION OF BRITISH AND FRENCH CHEESES,
SERVEDWITHHOMEMADE CHUTNEY AND BISCUITS

Tea and Coffee included

£50.00 per head


