
Squid Ink Restaurant 

New Years Eve Menu 2010

Fancy dress optonal.  £69.00 per head.

Champagne cocktail on arrival served with Squid Ink nibbles

To start

All starters are served with a selecton of warm homemade bread & Cornish buter

Pan fried scallops with Macsweens of Edinburgh haggis & a whisky cream sauce (shf)

Tempura batered king prawns with fresh mango salsa (shf/df)

Cornish crab & crayfsh cocktail (fresh white & brown meat & shelled crayfsh tails layered in a mascarpone marie 

rose sauce) with cucumber papardelle salad (shf)

Fresh clam chowder with crisped Cornish coppa (air dried ham) (shf)

Baked fresh fg stufed with Cornish Camembert on a chestnut polenta cake (v)

Locally smoked duck breast, roast beetroot & Clementne salad with cointreau, honey & 
thyme dressing (df/gf)

Champagne sorbet

Main courses

All main courses are served with a selecton of seasonally prepared festve vegetables & potatoes

Pan fried fllet of John Dory with a champagne & artchoke puree

Medallions of monkfsh on a bed of black beluga lentls with roasted red pepper sauce 
(gf/df)

Fillet of Looe day boat fsh & Fowey mussels en papillote (oven baked in parchment paper) with 



Camel Valley wine, safron & fat leaf parsley

Breast of free range chicken stufed with Bocaddon farm cracked black pepper cheese & 
wrapped in Cornish coppa (cured ham)

Festve game pie (locally sourced game encased in rich shortcrust pastry)

Fillet of beef with a mushroom stroganof & tempura batered onion rings

Chestnut, porcini & shitake layered mushroom & tarragon strudel with Madeira sauce (v)

Desserts

Squid Ink ‘sparkling’ knickerbocker glory (n)

Rich dark chocolate & ginger cheesecake 

Cornish Orchards apple & Calvados jelly with mincemeat cream (n/gf)

Fresh pineapple & passion fruit pavlova (gf)

Selecton of local cheeses with homemade oatcakes with toasted cumin & mango 
compote

Cofee & homemade trufes

Key: (df) = dairy free (v) = vegetarian (gf) = gluten free (n) = contains nuts (shf) = shellfsh


