
STARTERS

Langoustine with saffron aioli

Scallops with sweetcorn puree & 
chorizo

Jerusalem artichoke soup with 
truffle oil & chervil

Pigeon breast, pickled walnut, 
dandelion & beetroot salad

MAINS

Stuffed saddle of  lamb with fennel & 
celery puree and Chantenay carrots

Beef  tournedos Rossini with mashed 
potatoes

Bouillabaisse - red mullet, sea bass, 
mussels & clams with baby leeks and 
rouille

Vegetable Wellington with purple 
sprouts

Cheeseboard

Selection of  British cheeses to share

PUDDINGS

Baked apple & blackberry crumble 
with Earl Grey panna cotta

Pistachio & black pepper meringue 
with lemon curd & Sauterne 
berries

Rhubarb ile flottante

Chocolate fondant with 
honeycomb ice cream

Truffles and Coffee

N E W  Y E A R ' S  E V E  M E N U 
2 0 1 4 / 1 5

304 Uxbridge Road, London W12 7LJ - 020 8749 0731 - eat@bushhalldining.co.uk

Co ck t a i l  o n  a r r i va l Champa gn e  a t  m i d n i g h t


