
 
New Years Eve

A glass of Champagne Billecart-Salmon Brut NV

chicken liver  parfait, pear chutney 
and toasted honey bread

Loch Duart smoked salmon, citrus,  
crème fraîche and caviar

wild mishroom tart, with confit egg yolk  
and smoked potato cream

malfatti; Italian spinach and ricotta dumplings, 
confit tomato and Parmesan

--

fillet of Turbot, lobster ravioli, 
shellfish sauce

beef fillet with braised shin, foie gras, 
black truffle and gratin de Jabron

loin and belly of lamb, salt-baked celeriac, buttered greens 
and braised lamb boulangère 

tandoori roasted cauliflower steak,  
lentil dahl, mint dressing

--

chocolate and cherry fondant, cherry sorbet

muscat crème caramel with Agen prune

salted caramel tart, crème fraîche

orange and almond cake, blood orange sorbet,  
chocolate tuile

£100 per person for first sitting 

£130 per person for second sitting


