
NEW YEAR’S MENU

£75.00 including a glass of House Champagne

For enquiries or to book your event or accommodation, please contact: 
T: +44 (0) 207 935 5599 E: sales@mandeville.co.uk

*Vegetarian, Vegan options and other dietary requirements available on request.
Prices are inclusive of VAT, a discretionary service of 12.5% will be added to your bill.



S T A R T E R S

Haricot beans
Jerusalem artichoke chowder 
(GF)

Devon crab and prawn salad
Tabasco, crème fraîche, baby 
gem and avocado salsa (GF)

Pan-seared scallops
Pea and mint velouté, crispy 
chorizo, lemongrass oil and 
balsamic glaze (GF)

Duck, green peppercorn and 
orange pâté
Quince jelly, red pepper jam 
and sourdough croûte (DF)

Beetroot carpaccio
Burrata, mizuna leaves, 
balsamic reduction and basil 
oil (GF)

M A I N S

Roast beef fillet steak
Saffron mash, banana 
shallots, confit wild mushroom, 
asparagus and Merlot jus (GF)

Pepper pan-fried halibut steak 
Soya bean and green tomato 
ragout, baby leeks and miso 
crème fraîche (GF, DF)

Orange and honey-glazed 
duck breast
Sweet potato nage, kumquat, 
purple broccoli and Grand 
Marnier sauce (GF, DF)

Lentil and vegetable
nut roast (GF)
Mushroom and herb sauce 

D E S S E R T S

Chocolate amaretto parcels
Chantilly cream and chocolate 
shards

Winterberry cheesecake
Raspberry fruit compote

Black Forest gâteau
Whipped cream and 
redcurrant

Mocha secret 
Crumbled meringue and 
chocolate shards

Selection of British cheeses
Fig, pear chutney and crackers

( V - V E G E T A R I A N ;  V G - V E G A N ;  D F - D A I R Y  F R E E ;  G F - G L U T E N  F R E E )


