THE RIVERSIDE

01840 250216 www.riversideboscastle.co.uk

NEW YEARS EVE

5 Courses / £69

Arrival from 6:30pm for 7:00pm start with a selection of nibbles

STARTERS
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Smoked duck breast - spiced plum chutney - orange segments - micro salad" . ~
King prawns - garlic and lemon gremolata - rocket - roasted cherry tomatcg)S . w,%%
Cornish crab tian - avocado - grapefruit - chive créme fraiche — /

Beetroot carpaccio - whipped goat’s cheese - apple - pomegranate seeds - honey
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Fillet steak - potato dauphinoise - red pepper purée - baked brie wedge - sauteed field R A
mushrooms - pink peppercorn sauce : %
Monkfish - thyme mashed potatoes - vegetable ribbons - pea purée - fennel velouté

Guinea fowl and chicken breast - fondant potato - seasonal steamed greens - mustard

and Madeira sauce e _i_, o
Roasted aubergine, courgette & sweet potato - creamy risotto - sautéed mushrgoms -3 R,
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red pepper purée - herb oil . & ﬁ‘ e
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Rocky road crépes - marshmallows - shortbread - chopped nuts - ice cream < A s
Strawberry trio - crumble - panna cotta - posset &
Dark and Stormy sticky toffee pudding - ginger ice cream

Cornish cheese selection - biscuits - chutney - frozen grapes

followed by filter coffee and mints

Reservation only with pre-order before 24th December

For allergen and intolerance information, see menu online. Always inform us of any allergies or
intolerances before placing your order. Not all ingredients are listed.



