
N E W  Y E A R ’ S 
E V E  D I N N E R



A discretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free 
environment, nor can we guarantee the processes used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios,  
(PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  (MU) Mustard, (P) 
Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:  Plant-based, (V) Vegetarian

Roasted Celeriac Velouté 
Toasted hazelnut crumb, truffle oil  

(V,D,C,H,SD)

Octopus Carpaccio 
Lemon gel, crispy capers, parsley, smoked 

paprika oil (M,SD)

Crispy Pork Belly 
Fennel purée, orange, toasted pinenuts,  

pork jus (SD)

Smoked Aubergine Tartare         
Tomato and mint salsa, pickled radish, toasted 

almonds, focaccia crostini (V,W,A,SD)

Fillet of Beef 
Truffle mash, King Oyster mushroom, 
tenderstem broccoli, wild mushroom  

marsala sauce (D,SD)

Herb Crusted Rack of Lamb  
Dauphinoise potato, olive tapenade, aubergine 

caviar, Provençal jus (D,SD)

Grilled Cod 
Chorizo and white bean cassoulet,  

salsa verde, crispy shallots (SD)

Butternut Squash & Sage Orzo   
Roasted butternut squash, pomegranate pearls, 

toasted pinenuts, crispy sage (V,W)

Pistachio & Mascarpone Mille-Feuille 
Crushed pistachios, orange honey syrup, 

pistachio ice cream (V,W,D,PS)

Burnt Basque Cheesecake
Espresso chocolate sauce, toasted hazelnuts, 

vanilla ice cream (V,D,E,W,H,S)

Fig & Ricotta Tart 
Orange cream, fig syrup reduction (V,W,D,E,SD)

Saffron Rice Pudding    
Toasted almond flakes, pomegranate pearls, 

orange tuile (V,A,W)


