New Years [~ ve at the Sibton White [Horse.
4 (_ourse Dinner

750 for 8Pm.

(X X4
Canapés & Glass of Tizz on arrival.

Smoked Venison & Smoked Figcon
with Orange & Walnut Sa]ad) finished with Red Currant Dressing

*Roastec{ But’cemut Squash Soup
with a r"‘lint of Ginger, finished with a Qpene“e of Créme Fraichc

Homc Curecl Gravlax with Beetroot, APP!C & Cc]criac Rcmoulade .
*Rossette of Melon with [ Homemade Fear Sorljet, \/ani”a Sgrup & FOPP3 See&s

Roast Striploin of Red Foll Beemc from I~ mmerdale [Tarm, Darsham’
with Lgonaiss Fotatoes, Wild Mushroom Suet Fudding, Caramelised Sha”ots,
finished with Red Wine Jus.
Red FePPer Stuffed with Wild Mushroom Risotto
served with Aubergine Parmagano, | omato & Pasil Sauce.

Assictte of (Chef's [Tavourite Desserts.

(offee with Loca”g [Handmade ]:udge.

(X X4

+£50.00 per person.
]nclusive of VAT.

(X X4

* ‘\/egetarian option.
Reservations on!g. £20.00 dcposit per person required at the time of booking.
Telcpl‘mone 01728 660%%7. www.sibtonwhitehorseinn.co.uk



