BELVEDERE

IN HOLLAND PARK

NEW YEARS EVE 2010

GOATS CHEESE & RED ONION TARTLET, ROCKET & BALSAMIC

GRILLED NATIVE LOBSTER, GARLIC BUTTER, BEARNAISE SAUCE

SEARED SCALLOPS, CLONAKILTY BLACK PUDDING, APPLE SAUCE

SMOKED CHICKEN & WILD MUSHROOM RAVIOLI, CEPE BROTH
TERRINE OF FOIE GRAS, SAUTERNE JELLY, TOASTED BRIOCHE

ENDIVE TATIN, SUN-BLUSHED TOMATOES, MIXED LEAVES, SALSA VERDE

WILD TURBOT, MUSSEL AND CLAM PROVENCALE, GRILLED POMME NOUVELLE, SAUCE BOUILLABAISE
BAKED WILD HALIBUT, VIENNOISE CRUST, CREAMED SPINACH, GRAIN MUSTARD SABAYON
ROAST GRESSINGHAM DUCK BREAST, BRAISED RED CABBAGE, YOUNG VEGETABLES, PORT JUS
FILLET OF BEEF EN CROUTE, CELERIAC PUREE, HARICOT VERT, TRUFFLE JUS

JERUSALEM ARTICHOKE RISOTTO, TRUFFLES, REGGIANO PARMESAN

PINK CHAMPAGNE JELLY, MIXED FRUITS, PASSION FRUIT COULIS
ASSIETTE OF CHOCOLATE
(SOUFFLE, BROWNIE, SORBET)

ICED STRAWBERRY MOUSSE, POACHED STRAWBERRIES, STRAWBERRY JAM DONUTS
CARAMELISED APPLE TART, CALVADOS ICE CREAM, SAUCE CARAMEL
SELECTION OF FRENCH CHEESES, CHUNKY PEAR & WALNUT CHUTNEY, RAISIN BREAD
COFFEE & PETITS FOURS
£90.00 PER PERSON
HEAD CHEF GARY O’SULLIVAN

A 15% SERVICE CHARGE WILL BE ADDED TO THE FINAL BILL. PRICE INCLUSIVE OF VAT

OFF ABBOTSBURY ROAD, HOLLAND PARK, LONDON W8 6L U
TEL: 020 7602 1238 Fax: 02076104382

www.belvedererestaurant.co.uk



