
NYE Menu



N E W  Y E A R ’ S  E V E  2 0 2 3  M E N U
£270 per person | 5.30pm-6.15pm

C A N A P É S

S T A R T E R

M I D D L E

M A I N

P R E  D E S S E R T

D E S S E R T S

Truffle Gougere Scallop stuffed 
Chicken Wing

Taramasalata
Squid Ink Tapioca

Hand Picked Cornish Crab
Radish, Lime, Oscietra Caviar & 

Lemongrass Infused Bisque

Day Boat Turbot
Dashi, Wild Mushroom & Foraged Sea Herbs

English Wagyu Sirloin
Braised Short Rib, Potato Fondant,  

Cavallo Nero & Red Wine Jus

Champagne Sorbet
Blood Orange Marmalade, Citrus Curd

70% Valrhona Chocolate Sphere
Feuilletine, Pistachio & Amaretto Ice Cream



V E G E T A R I A N  &  V E G A N  M E N U
£225 per person | 5.30pm-6.15pm

C A N A P É S

S T A R T E R

M I D D L E

M A I N

P R E  D E S S E R T

D E S S E R T S

Celeriac & 
Hazelnut Tart

Bloody Mary 
Gazpacho

Olive Tuile

Beetroot Tartare
Quinoa &  

Horseradish

Winter Squash Velouté
Crispy Sage, Barrel Aged Maple Syrup

Salt Baked Beetroots
Pickled Blackberries, Kalettes & Wood Sorrel

Celeriac & Winter Truffle Pithivier
Celeriac crumble, Celery & Calamansi Vierge

Champagne Sorbet
Blood Orange Marmalade, Citrus Curd

Raspberry & Vegan White Chocolate Mousse
Coconut Granola, Lemon Verbena Sorbet



B A R  M E N U 
£250 per person

S T A R T E R

M A I N

D E S S E R T S

Hand Picked Cornish Crab
Radish, Lime, Oscietra Caviar & Lemongrass Infused Bisque

English Wagyu Sirloin
Braised Short Rib, Potato Fondant, Cavolo Nero & Red Wine Jus

70% Valrhona Chocolate Sphere
Feuilletine, Pistachio & Amaretto Ice Cream


