
      The Mute Swan      
New Year's Eve Menu

Priced at £89.95 Per Person

Starters
Duck liver parfait, fig jelly, Port syrup and toasted brioche  (gfa)  456 kcal

Jerusalem artichoke velouté, Parmesan and truffle beignets   642 kcal

Coquille St. Jacques, baked scallops, white wine and Comté cheese sauce  (gf)  326 kcal

Partridge schnitzel, braised white beans, pickled fennel, thyme butter  (gf)  537 kcal

Whipped beetroot, orange and macadamia posset,  pickled beetroot, pumpkin seed granola  (vg)  467 kcal

Salmon assiette, rillette, hot-smoked salmon fritter, salmon caviar and dill scone    493 kcal

Mains
Fillet of beef Rossini - thyme rösti potato, glazed baby carrots, Sangiovese jus    990 kcal

Lemon sole fillet, King prawn mousse,  saffron potatoes, samphire, Veronique sauce  (gf)  727 kcal

Wild mushroom, truffle, hazelnut and spinach Charlotte,  celeriac purée, tarragon roasted Parmentier
potatoes  (vg)  829 kcal

Herb-crusted lamb cutlets, shredded lamb and potato terrine, braised faggot,  redcurrant jus  (gf)  766

kcal

Fennel, black olive, ricotta and herb ravioli,  watercress purée, braised chicory, gremolata  (v)  893 kcal

Pan-roasted pork tenderloin, pig's cheek fritter,  sage and apple risotto, cavolo nero, Maderia jus  (gf) 
705 kcal

Pudding Plate or Cheeseboard
Dessert plate consisting of; warm pineapple tart tatin, mango sorbet, Black Forest Arctic slice, dark

chocolate torte and gin and tonic jelly   803 kcal

Or

Selection of British and French cheeses,  spiced apricot chutney, oatcakes  (gfa)  898 kcal

Coffee or Tea

Coffee or Tea and Petit Fours   485 kcal

 

The Mute Swan - www.muteswan.co.uk - 0208 941 5959

Additional Menu Information
We always advise you to speak to a member of crew if you have any food allergies or intolerances.

For calories and allergen information please scan this QR or ask a crew member for assistance.

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per
million gluten;. however, as we handle many allergens in our busy kitchens, we therefore cannot guarantee all traces of

allergens are completely removed.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


