New YEARr’s EVE
DINNER

at The Botanical Rooms

CANAPES
Scallop tartare, horseradish, apple
Estate British White bresaola, Exmoor caviar
STARTER
Celeriac cured sea bass, celeriac & pear remoulade, parsley crisps
Seconp COURSE
Squash gnocchi, smoked potato, pickled girolles, truffle

Main

Estate venison loin, glazed beetroot, parsnip rosti
DEsserT

Chocolate & Somerset Cyder Brandy tart, fennel praline,
Estate buffalo milk gelato

Petite fours & West Country cheese

All our food is prepared in a kitchen where allergens are present. Please inform us of any intolerances or allergies on your pre-order.
Full allergy information is available on request.



