
New Year’s Eve Dinner (£95pp)

Bumps of Caviar & Champagne on Arrival

Starters

Chicken & Rabbit Terrine 

with Spiced Fig Chutney

Celeriac Soup 

with Apple & Truffle

Cornish Lobster Soufflé 

with Béarnaise Sauce

Mains

Heritage Beetroot & Rosary Goat’s Cheese Tart

Confit Garlic, Bitter Leaf, Aged Balsamic

Wagyu Denver Beef Steak

Périgord Sauce, Short Rib Croquettes, Tenderstem Broccoli, Fondant Potato

Poached Fillet of Brill

Salty Fingers, Moscato Wine & Trout Roe Sauce, Potato Spheres

Desserts

Champagne & Lemon Mousse Ve

Midnight Gold  V

Valrhona Chocolate Mousse, Champagne Gel, Kirsch Cherries

Apple Tarte Tatin Crème Brûlée  V

Vanilla Ice Cream

Midnight Snack

 Truffle Cheese Toasties

If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering.
(V) signifies Vegetarian dishes and (Ve) signifies Vegan dishes. A full list of allergens contained in each dish is available

upon request. Please note that a discretionary service charge of 12.5% will be added to your bill.


	New Year’s Eve Dinner (£95pp)
	Bumps of Caviar & Champagne on Arrival

	Starters
	Chicken & Rabbit Terrine
	with Spiced Fig Chutney

	Celeriac Soup
	with Apple & Truffle

	Cornish Lobster Soufflé
	with Béarnaise Sauce


	Mains
	Heritage Beetroot & Rosary Goat’s Cheese Tart
	Confit Garlic, Bitter Leaf, Aged Balsamic

	Wagyu Denver Beef Steak
	Périgord Sauce, Short Rib Croquettes, Tenderstem Broccoli, Fondant Potato

	Poached Fillet of Brill
	Salty Fingers, Moscato Wine & Trout Roe Sauce, Potato Spheres


	Desserts
	Champagne & Lemon Mousse Ve
	Midnight Gold  V
	Valrhona Chocolate Mousse, Champagne Gel, Kirsch Cherries
	Apple Tarte Tatin Crème Brûlée  V
	Vanilla Ice Cream

	Midnight Snack
	Truffle Cheese Toasties


