
new year’s eve

Snack

Crab, Stracciatella, Rye Brioche
Smoked Whipped Lardo, Grilled Sourdough

To start
please choose one

Foie Gras & Game Terrine, Damson Purée, Toasted Brioche
Tuna Tartare, Soy, Honey, Crispy Sourdough, Coriander Oil

Burrata, Poached Pear, Almonds, Fresh Truffle

Main Course
please choose one

BBQ Beef Fillet, Caramelised Shallot, Port & Red Wine Jus
Smoked Venison, Pickled Blackberries, Red Wine Jus

Grilled Line-Caught Wild Bass, Pistachio Romesco, Burnt Lemon

Served with Truffle Fries, Maple and Mustard Glazed Carrots,  
BBQ Hispi with Miso Butter

Pudding
please choose one

Sticky Toffee Pudding, Toffee Sauce, Clotted Cream
Baked Cheesecake, Clementines, Vanilla

Chocolate Mousse, Chantilly, Cream

Petit fours

Dark Chocolate and Cherry Bonbons
Salted White Chocolate Fudge

£135 PER PERSON

* Vegetarian & vegan menu on request, please let us know of any allergens.
A 12.5% optional service charge will be added to your final bill


