New Year’s Eve Dinner Menu

Leek and potato soup with soft poached quail egg and flaked smoked haddock

Pan-fried duck foie gras with caramelised apples and toasted brioche
Tian of oak smoked salmon and trout, caviar, creme fraiche and lobster oil

Salad of roasted vegetables and goat’s cheese with marinated tomatoes and wild rocket pesto
e e ke o o
Pink Champagne sorbet
e e ke o o
Medallions of veal with baby artichokes, leaf spinach and thyme scented garlic jus
Roast saddle of Welsh lamb stuffed with woodland mushrooms, confit potato and baby vegetables
Grilled fillet of halibut with truffle risotto and truffle butter sauce
Roasted seasonal vegetables in a puff pastry cage with red pepper coulis
e e ke o o
Warm Fourme d’ambert with spiced poached pear
e e ke o o
Rich dark chocolate parfait with griottes cherries
Milestone quartet of desserts
Raspberry creme brilée with almond biscotti
e e e e i

Coffee and petit fours

£145.00
per person inclusive of VAT
A discretionary service charge of 12.5% will be added to all festive menus

For enquiries, show rounds, menu tastings and reservations, please contact our Christmas Co-ordinator on 020 7917 1023
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The Milestone Hotel, 1 Kensington Court, London W8 5DL
Telephone 020 7917 1000, Fax 020 7917 1010
www.milestonehotel.com



