
B E F O R E  Y O U  O R D E R ,  P L E A S E  I N F O R M  O U R  S T A F F  I F  Y O U  H AV E  A N Y  F O O D  A L L E R G I E S .  P R I C E S  I N C L U S I V E  O F  VA T  A T  2 0 % . 

A  D I S C R E T I O N A RY  S E RV I C E  C H A R G E  O F  1 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L .

N E W  Y E A R ’ S  E V E 

D E S S E R T S 
 

 
 

CHOCOL ATE ALLIGATOR 
Chocola te  Mousse & Popcorn Pra l ine 

 
CHAMPAGNE & R ASPBERRY PAVLOVA 

I ta l ian Meringue,  Raspberr y  Gel ,  Champagne & Raspberr y  Sorbet 
 

CHEESE SELECTION & CR ACKERS 
Bar iquet te ,  Morbier,  Ossau I ra ty,  Quince Jel ly  & Grapes

M A I N S 
 

 
NATIVE LOBSTER TAIL 

Creamy Leeks  & Baby Veg,  Caviar  & Champagne Velouté 
 

CL ASSIC BEEF F ILET ROSSINI 
Pomme Purée & Seared Foie Gras 

KING SCALLOPS & TRUFFLE 
Lemon Beurre Blanc & Fresh Herbs 

 
KING OYSTER MUSHROOMS & SAFRON RISOT TO 

Carnarol i  Risot to  & Beaufort  Cheese

S T A R T E R S 
 

 
WAGYU BEEF CARPACCIO 

Rocket  Pes to,  Balsamic Reduct ion & Aged Parmesan 
 

BALLOTINE OF FOIE GR AS 
Home-Made Granola  & Blackberr y 

YELLOW FIN TUNA TARTAR 
Baer i  Caviar,  Avocado,  Celer y  & Watermelon Gazpacho 

 
ARTICHOKE & CONFIT POTATOES SAL AD 

Red Oak Let tuce Leaves  & Truf f le  Mayo

A M U S E  B O U C H E 
 

 
 

TRUFFLE & JERUSALEM ARTICHOKE VELOUTÉ 
Comté Cheese Griss ini

PETIT FOUR 

S I D E S 
 

 
LOADED BR ABANT POTATO 

Crispy Bacon & Cheddar  Cheese
BUT TER LET TUCE 

Class ic  French Vinaigret te

A pre-order  i s  required for  each guest  in  your  par ty  for  Star ter,  Main Course & Dresser t
F R O M  8 : 1 5 P M  T O  L A T E  -  £ 1 7 5

P L E A S E  N O T E ,  E X C L U D I N G  O U R  P R E M I U M  D I N I N G  T I C K E T S ,  A L L  T A B L E S  W I L L  B E  R E B O O K E D  B Y  A N O T H E R  PA R T Y  A N D  A  S T R I C T  R E T U R N  T I M E  W I L L  A P P LY.


