
NEW YEAR’S EVE 2024

EIGHT COURSE TASTING MENU

SELECTION OF SNACKS

BBQ NATIVE LOBSTER 
hollandaise, tandoori carrot, nasturtium 

PAIN D’EPICES
whipped duck liver, winter herbs, pink pepper

CORNBURY PARK VENISON LOIN
haunch keema, smoked beetroot, pink fir potato

PINEAPPLE, CORIANDER, CHAAT MASALA

GUANAJA CHOCOLATE
  spiced fig, truffle honey ice cream

CHAMPAGNE AT MIDNIGHT 

ARTICHOKE VELOUTÉ
black truffle, parmesan, pistachio

ROAST TURBOT
fennel, cucumber, razor clam moilee

    OPTIONAL
     WINE  PAIRING

   £120
    PREMIUM WINE PAIRING

   £160


