
C a n a p é s  &  C h a m p a g n e  o n  A r r i v a l
( v g ,  v ,  g f  d i e t a r y  r e q u i r e m e n t s  b y  a d j u s t m e n t )

H o m e m a d e  B r e a d s ,  W h i p p e d  B u t t e r  &  O l i v e  T a p e n a d e  ( g f o )

C a r r o t  &  P a r s n i p  S o u p ,  C h i l l i  &  P a p r i k a  O i l ,  R o o t  C r i s p s  
( v g ,  v ,  g f )

C r a b ,  P e a  &  B r o a d  B e a n  A r a n c i n i ,  S a f f r o n  B e u r r e  B l a n c  ( g f )

P e a  &  B r o a d  B e a n  A r a n c i n i  A v a i l a b l e  F o r  V e g e t a r i a n s

L e m o n  &  E l d e r f l o w e r  G r a n i t a

B r a i s e d  B l a d e  O f  B e e f ,  W i l d  M u s h r o o m  &  C h e s t n u t  R a g u ,  P a r s n i p
C r i s p ,  T r u f f l e  M a s h ,  P o r t  S a u c e  ( g f )

S a l t - B a k e d  C e l e r i a c ,  W i l d  M u s h r o o m  &  C h e s t n u t  R a g u ,  P a r s n i p
C r i s p ,  T r u f f l e  M a s h ,  P o r t  S a u c e  ( v g ,  v ,  g f )

P a n - F r i e d  C o d  F i l l e t ,  R o a s t  S a l s i f y ,  P o t a t o  F o n d a n t ,  W a t e r c r e s s ,
C h a m p a g n e  S a u c e  ( g f )

R u m  B a b a ,  C h o c o l a t e  C r è m e  P â t i s s i è r e ,  V a n i l l a  C r e a m ,  B o o z y
R a i s i n s ,  H a z e l n u t  B r i t t l e

 

N E W  Y E A R ' S  E V E

A l l  b o o k i n g s  w i l l  r e q u i r e  a  £ 1 0  p e r  p e r s o n  n o n - r e f u n d a b l e  d e p o s i t .  
S e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  

0 1 9 9 3  8 2 2 7 1 4    e n q u i r i e s @ t h e a n g e l a t b u r f o r d . c o . u k

£ 9 0  p p  




	NEW YEAR'S EVE
	Canapés & Champagne on Arrival
	(vg, v, gf dietary requirements by adjustment)

	Homemade Breads, Whipped Butter & Olive Tapenade (gfo)
	Carrot & Parsnip Soup, Chilli & Paprika Oil, Root Crisps
	(vg, v, gf)

	Crab, Pea & Broad Bean Arancini, Saffron Beurre Blanc (gf)
	Pea & Broad Bean Arancini Available For Vegetarians
	Lemon & Elderflower Granita
	Braised Blade Of Beef, Wild Mushroom & Chestnut Ragu, Parsnip Crisp, Truffle Mash, Port Sauce (gf)
	Salt-Baked Celeriac, Wild Mushroom & Chestnut Ragu, Parsnip Crisp, Truffle Mash, Port Sauce (vg, v, gf)
	Pan-Fried Cod Fillet, Roast Salsify, Potato Fondant, Watercress, Champagne Sauce (gf)
	Rum Baba, Chocolate Crème Pâtissière, Vanilla Cream, Boozy Raisins, Hazelnut Brittle
	£90 pp
	01993 822714  enquiries@theangelatburford.co.uk


