
N E W  Y E A R ’ S  E V E
t h r e e  c o u r s e  m e n u  |  £ 7 5

c a n a p e s

Truff le  &  wi ld  mushroom vol-e-vont

Min i  baked potatoes  wi th  crème f ra iche ,  ch ives  &  avruga  cav iar

s t a r t e r s

Roast  cau l i f lower  &  t ruff le  ve louté  (vg)
Roast  caul i f lower  f lorets ,  p ickled  shal lots ,  croutons

Seabass  cev iche
Yuzu,  corn ,  red  onions ,  avocado ,  tort i l la  chips

Black  lemon beef  kebab
Mint  chutney ,  shaved onion salad ,  pomegranate ,  f lat  bread

Burrata  (v )
Burnt  mandarin ,  p istachio ,  pomegranate ,  baby  mix  leaf

m a i n s

Butternut  squash  P i th iv ier  (vg )
Feta ,  kale ,  red  onion chutney ,  gar l ic  green beans ,  chimichurri  

Roast  Porchetta  wi th  sage ,  on ion  &  gar l i c  s tuff ing
Truff le  ce ler iac  &  potato  grat in ,  tenderstem broccol i ,  red  wine  jus

Seared  f i l l e t  of  Hal ibut
Wild mushrooms,  baby  spinach ,  f ish  roe  & champagne velouté  

32 dry  aged Roast  r ib  of  beef
Truff le  ce ler iac  &  potato  grat in ,  tenderstem broccol i ,  red  wine  jus

d e s s e r t s

Spiced  p lum & apple  crumble  (vg)
Vani l la  ice  cream,  hazelnuts

Orange  b lossom Basque  cheesecake  
Ruby chocolate  sauce ,  p istachio

Matcha  chocolate  fondant
Burnt  white  chocolate ,  Sal ted  caramel  ice  cream

Panettone  wi th  Brandy  cream at  midnight

Please let  one of  our team know if  you have any al lergies .
 A 12.5% discretionary service charge wil l  be added to the total  bi l l .

v :  vegetarian vg:  vegan
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