PRYME

New Years Eve Celebration Dinner

Around the world with Prime

5 Course Dinner Including Wine With Each Course
£120pp

TO BEGIN - Italy
Stuffed Truffle Ricotta Gnocchi

Truffle oil, parmesan

Italian Sparkling Wine Pairing

Stelle d'Italia Prosecco Rosé 125ml
Stelle d'Ttalia rosé is made using grapes from a single years harvest grown on hillsides & plains across the Veneto region

SECOND COURSE - Spain

Langostinos Salteados
Sautéed king prawns with cherry tomatoes, white wine, garlic & chilli

Spanish White Wine Pairing
Alba Martin Albarino 125ml

Alba Martin by Bodegas Martin Cédax is an elegant, single-varietal Albarifio white wine from Spain's Rias Baixas region.

THIRD COURSE - Argentina

Three Cheese & Caramelised Onion Empanada
Mozarella, provolone, cheddar & caramelised onion empanada, fresh tomato salsa

Argentinian Red Wine Pairing

Domaine Bousquet Reserve Organic Pinot Noir 125ml
Domaine Bousquet is an organic winery located in the high-altitude Uco Valley of Mendoza, Argentina. This Reserve
Organic Pinot Noir is made from 100% organically grown Pinot Noir grapes.

MAIN COURSE - United Kingdom
Your choice of Prime 28 day aged British Fillet 005 or Rib Eye (oog)

Served with thousand layer beef dripping “chip” mushroom duxelle, charred confit shallot,
crushed peas, bone marrow gravy

Cheeky French Red Wine Pairing

Love by Leoube Organic Rouge 125ml
Whilst English wines are coming up fast we have taken a little poetic licence and focussed on an outstanding English
wine maker who make their award wining wine in... errr France! :)

TO FINISH - France

A Selection of Desserts to Share
Macaron | Mini Pavolva | Creme Brtilée | Mini Biscoff Cheesecake

After Dinner Drink
French 75 cocktail

A 12.5% service charge is added to the bill. All gratuities go directly to our staff. (v) = Vegetarian dish





