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NEW YEAR'S EVE

AMUSE BOUCHE

lbérico Haom & Manchego Cheese Croquette
Roasted Garlic Aioli with Ham & Chilli Jam

STARTERS

Fettuccini Cacio e Pepe (V)
black truffle, Pecorino cheese

Cornish Crab Doughnuts
brown crab hot sauce, Oscietra caviar

Seared Tuna Sashimi
jalapeno miso, salted cucumber, yuzu
soy dressing

Vitello Tonnato tfuna dressing,
tomato, capers & olive oil

MAINS

Hand Rolled Potato Gnocchi
wild broccoli, fried Brussels sprouts, garlic, chilli, lemon butter sauce
36 month Parmesan & truffle

Whole Grilled Dover Sole
Meuniére sauce

Organic Duck Breast
Braised Duck Sausage, beetroot, black berries, citrus sauce

Dry Aged Beef Wellington
rich bone marrow sauce

SIDES FOR THE TABLE
truffle mash & winter greens

DESSERT

Winter Berry Cheesecake
whipped vanilla cream cheese, mulled berry compote, ginger biscuit base

i Vanilla Creme Brulée
fresh blackberries, blackberry gel & mint

Y Black Forest Mousse
72% chocolate, Maraschino cherry, Kirsch Chantilly & hazelnut

British & French Cheeses
grapes, quince &biscuits
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If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be
present. (VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day. 13% discretionary service charge
will be added to your bill. Prices include VAT.



