New Year’s Eve Menu

5 courses menu

£85 per person

% % %

Hummus & baby heritage carrots (VG)
watercress, shallot vinaigrette, Ras El Hanout

% % %

Simmental Steak tartare
Smoked mayo, Parmesan brioche

Wye valley smoked salmon tartar
pickled cucumber, crisp shallot rings, lemon cream, melba

Roasted Beetroot (Vg)
Pickled black berries, quinoa, toasted seeds, truffle cream cheese

% %k %k

28 days dry aged grass-fed beef fillet
Potato mousseline, winter vegetables, béarnaise, port wine jus

Grilled Stone bass Finke Werder
North Sea brown shrimp, bacon, lemon, parsley, spinach

Spinach pithivier (Vg)
peppers, courgette, aubergine, tomatoes, lovage

% %k %k

Cheesecake
Raspberry & pink champagne

Plum & almond tart
Whipped vanilla cream

Coconut créme Brulé (Vg)
Shortbread

% %k %k

Teas & coffee

For allergies and dietary requirements, please speak to your waiter before ordering. Please be aware that traces of allergens used in the kitchen maybe present.
Consuming raw or undercooked meats, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT.
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| SOMMELIER’S SELECTION

Pinot Grigio, Calusari, Viile Timisului, Romania (VG)

White blend Bombo Leguero White, Mendoza, Argentina
Sauvignon Blanc, Umbrele, Viile Timisului, Romania

Chardonnay, Star Crossed, Victoria, Australia

Pinot Bianco ‘Beli Pinot’, Quercus, Goriska Brda, Slovenia (VG)
Sauvignon Blanc 'Satyr’, Sileni Estate, Marlborough, New Zealand
Sauvignon Blanc, Bergerac sec, Chateau Laulerie, South-W, France
Dry Furmint, Kardos, Tokaj, Hungary

Gruner Veltliner, Sepp Moser, Neusiedlersee, Austria (VG)
Riesling ‘Réserve’, Turckheim, Alsace, France (VG)

Pinot Gris, Weingut Peth Wetz, Rheinhessen, Germany

Riesling off-dry, Bischofliche Dom, J. Becker, Mosel Germany
Gewurztraminer ‘Tradition’, Turckheim, Alsace, France (VG)
Bacchus Fume Baker Street, D&D London Cru, Sussex

Chablis, Domaine de la Motte, Burgundy, France

Riesling Riqguewihr Domaine Trapet, Alsace, France

Sancerre 'Le Chenes Marchand', F.Millet, Loire Valley, France
Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand
Chablis 1er Cru, J-M Brocard, Burgundy, France
Puligny-Montrachet, Alain Chavy, Burgundy, France

Pinot Noir, Calusari, Viile Timisului, Romania (VG)

Pays de Vaucluse, Cuvee Jean-Paul Rouge, Rhone, France
Merlot, Umbrele, Viile Timisului, Romania (VG)

Merlot Mourvedre, Les Oliviers, Languedoc,France
Cabernet/Merlot, Quercus, Goriska Brda, Slovenia (VG)
Zweigelt, Sepp Moser, Neusiedlersee, Austria (VG)

Rioja Monte Llano Ramon Bilbao, Rioja, Spain

Merlot, Cabernet Sauvignon & St Laurent, Vom Kalk, Austria
Malbec 'Pasarisa’, Catena, Mendoza, Argentina

Pinot Noir, Weingut Peth Wetz, Rheinhessen, Germany
Grenache 'Old Bush Vine' Yalumba, Barossa Valley, Australia
Merlot Blend ’ Enira’, Bessa Valley, Bulgaria (VG)
Crozes-Hermitage, Caves de Tain, France (VG)

Rioja Reserva, Valenciso, Rioja, Spain (VG)

Rully La Martelle Domaine Roux, Burgundy, France

Chateau Gros Cailloux, Saint Emilion, Bordeaux, France
Amarone della Valpolicella, Tedeschi, Veneto, Italy

Clos du Marquis, Saint Julien, Bordeaux, France

Wines may contain sulphites.
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