Dormy House

New Year’s Eve

) DINNER
g 5-COURSE TASTING MENU
éfm . Canapes on arrival ¥ .5)‘;;

Heritage beetroot terrine, dill emulsion, mustard seeds

Crab tortellini, Thai langoustine consommé

BBQ beef fillet, turnip tops, Dorchester chips, peppercorn sauce

Cotswold Brie, truffle, apricots & walnut bread

Baked Alaska, blackberries, lemon & yoghurt T
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Dormy House

New Year’s Eve

VEGETARIAN DINNER
5-COURSE TASTING MENU

é_f_m i Heritage beetroot terrine, dill emulsion, mustard seeds | _x;
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Jerusalem artichoke risotto, toasted hazelnuts

Vegan beef flank, mushroom & Madeira sauce -

Cotswold Brie, truffle, apricots & walnut bread

Baked Alaska, blackberries, lemon & yoghurt




Dormy House

© New Year’s Day

BRUNCH

Corned beef hash, fried eggs
Breakfast loaded bagel
Shakshuka '
Smoked salmon omelette
Crogue monsieur
Crogue madame

Cinnamon French toast, apple compote, clotted cream




