
STARTERS
Hand Dived Cornish Scallops

Somerset Cider, Crispy Sea herbs & Brown Butter 

Hunstrete Venison & Pheasant Terrine 
Pickled Walnuts, Pear Chutney & Toasted Milk Bread

Truffled Somerset Brie Tartlet
Caramelised Shallots & Willy Balsamic 

Brixham Crab & Herb Stuffed Gnocchi
Baby Gem & Shellfish Sauce

63 Degree Clarence Court Duck Egg 
Crispy Smoked Bacon & Chantrelle Mushrooms

Ruby Red Traditional Beef Wellington to Share
Truffle Mash, Garden Greens & Red Wine Sauce 

Slow Roasted Butternut Squash
Hazelnut Gremolata, Crispy Kale & Wookey Hole Cheddar

West Country Lamb Loin & Braised Shoulder
Confit Garlic, Purple Sprouting Broccoli & Rosemary Sauce

Newton Farm Slow Cooked & Crispy Pork Belly 
Roasted Apples, Fennel, & Mustard Sauce

Pan-Seared Wild Caught Sea Bass 
Crispy Cornish Mussels, Beetroot & Garden Chard 

Whole Scottish Lobster Thermidor (£20 Supp)
Brandy & White Wine, Crispy Cornish Kern & Creamy Spinach

MAINS

at THE PIG-near Bath
New Year’s Eve Sample Menu

~



Chocolarder 70% Delice 
Hazelnut Praline 

Spiced Poached Pears
Mulled Wine & Almond Sponge 

Pig Honey & Thyme Iced Terrine
Roasted Figs 

Warm Steamed Gingerbread Cake
Goats Curd Ice Cream & Rhubarb

Prune & Armagnac Mille Feuille 
Earl Grey & Roasted White Chocolate

PUDDING

~

ADDITIONAL OPTIONS - A SELECTION OF:
New Year's Eve Piggy Fours & Espresso Martini 

Somerset Cheese Samples served with a wine pairing 


