New Year’s Eve

2026

£85 per person

TO BEGIN

Warm Treacle Bread
Truffle butter, sea salt butter.

FIRST COURSE

A Trio of Canapés

Warm Fellstone Gougere
Onion marmalade.

Chicken Liver Parfait on Crisp Rye

Sour cherry.

Beetroot & Horseradish Tartlet
Pickled walnut.

SECOND COURSE

Pan-Seared King Scallops

Roast Jerusalem artichoke purée, pickled apple,
Champagne beurre blanc.

THIRD COURSE

Roast Beef Fillet

King oyster mushroom, crisp puff pastry, dauphinoise potatoes,
pickled shallot, Madeira jus.

FOURTH COURSE

Limoncello Tiramisu

Limoncello-soaked savoiardi, lemon mascarpone cream,
shortbread crumb.

PETIT FOUR

Dark Chocolate Truffle

Happy New Year




