BRASSERIE
ON THE BAY

FRESH-HONEST-LOCAL

New Year’s Eve 2020

To Begin

Cornish crab & seaweed beignet
roasted garlic aioli

Starter

Balsamic cured beef fillet carpaccio
Radicchio & rocket, focaccia croute & red onion chutney

—~—————

From the Sea

Pan fried fillet of brill
Smoked bacon & thyme haricot beans, roasted broccoli and dill oil

From the Land

Roasted Cornish duck
Heritage carrots, gnocchetti, cavalo nero, pistachios & thyme

Pre-Dessert

Hot chocolate mousse with frozen raspberry

Dessert

Cornish plum tarte tatin with spiced Rodda’s créme fraiche

All our food is freshly prepared and cooked to order. If you have any allergies or specific dietary requirements, please inform a
member of our crew who will advise of ingredients used



