The D()g

at Pentricl

New Years Eve Menu

£60 per head
5 course menu

Snacks to start
Home cured cold cut meats and olives

Salmon pastrami, smoked duck ham, marinated olives (gf)
Bread
House baked bread and whipped truffle butter
Cheese
Cheddar and parmesan brioche doughnut

Starters
Duck-
Confit duck and black pudding cake, sour cherry ketchup,
glazed parsnip and pickled walnut
Beef -
Derbyshire beef fillet tartar, wild mushrooms, coal oil,
parmesan tuile and salted gherkins, (gf)
Sea Trout -
Curried sea trout, spiced fennel chutney, coriander emulsion,
marinated melon and charred flat bread (gfo)
Goats Cheese -
Goats cheese croquette, parma ham crisp,

basil gremolata, burnt onion and romesco sauce (gfo) (vo)
Ravioli -
Roasted squash and feta ravioli, chimichurri,
toasted pine nut puree and brown sage butter (v)

Mains
Fillet steak -
Dry aged fillet of beef, liver pate, potato and tarragon rosti, mushroom ketchup, wilted spinach,
smoked pancetta, port jus (gf)
Pork -
Treacle cured roast pork collar, panko pigs cheek, poached pear, ginger beer carrots, cider and
sage jus (gfo)



Chicken -
Corn fed chicken supreme, glazed wing, potato terrine chips, watercress puree, charred sweet corn,
roast chicken gravy (gf)
Sea bass -
Pan fried fillet of sea bass, creamed celeriac and leeks,
king prawn brochette and bearnaise sauce (gf)
Tart fin -
Tart fin of cauliflower, artichoke and mature cheddar with crispy chickpeas, hazelnut hummus,
truffle and parmesan hasselback potatoes (v)

Desserts
Chocolate -
Set dark chocolate mousse, passion fruit bavarois,
sour cream and lime ice cream (gf)
Cheesecake -

Orange and mascarpone cheesecake, pecan brittle,
blood orange puree, white chocolate ice cream,
Sticky toffee -
sticky toffee and date pudding, salted caramel and rum sauce, brandy snap, clotted cream and

vanilla ice cream
Black berry & Custard sundae -
vanilla ice cream, blackberry sorbet, creme patissiere, blackberry compote, chantilly cream and
meringue (gf)
Cheese -
selection of british cheeses, homemade pickles, celery, grapes and toast
Black bomber cheddar
Kidelton ash goats cheese

Beauvale blue

Baron bigod brie

Coffee and petit fours
White chocolate and sea salt fudge
Dark chocolate and clementine flapjack
Lemon and almond choux bun




