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New Year’s Eve Sample Menu
at THE PIG-at Combe

Hock Eggs
Colman’s Drem'ng

Truffled Cheese Tartlet

-~

STARTERS
White Crab Raviolo
Brown Crab Sauce & Pickled Rock Samphire

Braised Venison Shoulder
Celeriac Remoulade €3 Pickled Chuckleberries

Grilled o’Mile Mushrooms
Mushroom Ketchup & Crispy Duck Egg

Snowball Cauliflower Soup
Leek 01l ¢ Toasted Seeds

Poached Fillet of Boscastle Trout
Horseradish, Creme Fraiche ¢ Trout Rge
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MAINS

Dartmoor Sirloin of Beef
Spiced Carrot Puree & Heritage Carrots

Beech Ridge Duck Breast
Grilled Radicchio € Preserved Cherries

Whole Lemon Sole
Seaweed Butter ¢ Pickled Sea Purslane

BBQ Fillet of Monkfish
Creamed Savoy Cabbage & Crispy Leeks

Beetroot Risotto
Sage and Walnut Pesto &8 Devon Blue
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PUDDING

Sugar and Spice Plum Pie
Birds Custard

Mulled Wine Jelly
Pig Cut Pears & Spiced Cream

Chocolarder Custard
Toasted Hazelnuts & Espresso Sauce

Clementine Tartlet
Crispy Meringue & Roasted White Chocolate

Local Cheese Board
Chutney & Homemade Crackers




