
Please make one of our team aware of any dietary restrictions or allergies you might have.

New Year’s Eve Dinner
Tasting Menu £85

vegan        gluten freeA discretionary service charge of 12.5% will be added to your bill.

Welcome Canapes & Glass of Coates & Seeley Brut, English Sparkling Wine

 CLASSIC

Olive Oil Poached Loch Duart Salmon
Tenderstem Broccoli Fritter, Cucumber Dressing, Caviar

Free Range Chicken & Foie Gras Pithivier
Madeira Sauce

 

Sauté Halibut, Cauliflower, Samphire 
 Champagne Velouté

Roasted Rack & Braised Neck of Lamb
Courgettes, Tomato Fondue, Rosemary Sauce

or

Fillet of Beef
Braised Kale, Wild Mushroom Cream, Red Wine Sauce

Almond Financier, Chocolate Cream
Orange Caramel

Co�ee, Tea & Chocolates


