NEW YEAR'S EVE MENU
31 DECEMBER

Glass of champagne on arrival

Amuse bouche
Cauliflower & caviar veloute (v)

Starters
Smoked duck breast, spiced apple, currants
Octopus carpaccio, sea vegetables, smoked mayonnaise
Wild mushroom gougeére (vg)

Mains
Poached turbot, sauce Choron
Beef'fillet tournedos Rossini
Root vegetable Wellington, chestnut velouté (vg, gf)

Desserts
Cranberry & chestnut Mont Blanc
Brown sugar tart with créme fraiche sorbet
Chocolate & clementine mousse, praline

£200 per person
Book a table
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https://www.opentable.co.uk/booking/experiences-availability?rid=401529&restref=401529&experienceId=772230&utm_source=external&utm_medium=referral&utm_campaign=shared&covers=2&dateTime=2026-12-31T18:00:00
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