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BOANN

CAFE & BISTRO

New Year's Eve Menu

Slarlers

Crispy Smoked Pancella & Celeriac Veloule

Homemade Brown Bread

Beelrool Gravlax

Beetroot Cured Salmon, Cream Cheese, Pickled Cucumber and Dill

Goal Cheese Tarl

Red Onion Marmalade, Mixed Sakura Leaves, Balsamic Glaze

Champagne Sorbel

Main Courses

Fillel of Beel 8oz

Roasted Garlic Mashed Potatoes, Bourbon Cream Mushroom Sauce

Monkfish Wrapped in Parma Ham

Chorizo, Vegetables & Butterbeans Casserole

Gorgonzola, Bullernul Squash & Toasled Pine Nuls Gnocchi

Desserls

Bailey's Chocolale Brownie Trifle

Sweel Lemon Tarl

Mille TFeuille with Berries

CHH Per Person

Allergens: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard,
T1. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs



