


Nibbles
CRISPY AUBERGINE
Chilli, lime, coriander V

Dessert  pla�er to share
Popping co�ee panna cotta, hazelnut chocolate 

brownie, petit fours V

Mains
(Choose one):

 

Starters to share
(Vegetarian alternative available)

£95 per person  including a glass of Champagne
NYE SIGNATURE MENU

SWEET POTATO FRIES  7.5
Tru�e oil VG 

SEARED SCALLOPS
Pancetta jam, ponzu, rosemary crumb   

CURED SALMON
Barley miso cure, orange dressing  

CRISPY DUCK SALAD
Hoisin-plum vinaigrette 

ARTICHOKE FLOWERS
Chimichurri, balsamic pearls V

FILLET OF BEEF
Celeriac and tru�e puree, red wine jus 

MISO BLACK COD 
Salsa rossi, winter greens 

BUTTERNUT SQUASH WELLINGTON
Mushroom duxelles, vegetarian jus V

TRUFFLED ROAST CHICKEN
Miso butter, shallots, red wine jus

Sides
 

TRUFFLE MAC & CHEESE  8.5
Panko breadcrumbs V 

BROCCOLINI  6.5
Shallots, garlic, lemon VG 

GREEN SALAD  5.5
House dressing, pickled radish VG  

V vegetarian VG vegan


