
N E W  Y E A R ’ S  E V E



NEW YEAR’S EVE MENU
2 4 5 / a d u l t ,  1 8 5 / p l a n t - b a s e d ,  6 5 / c h i l d  

SNACKS TO START

Tortellini in brodo

Shallot tarte tatin

Vegetarian option: warm mushroom broth, Comté, caramelised onion &

black truffle tart

F I R S T  C O U R S E

Cured scallop, citrus vierge

Vegetarian option: bergamot, mandarin & preserved kumquat salad,

Treviso & fennel

S E C O N D  C O U R S E

Tagliolini, colatura & caviar

MAINS (CHOICE OF)

Lake District rib-eye, beetroot & sauce Bordelaise

Grilled lobster tail, pumpkin & kale

Vegetarian: Baby celeriac “Waldorf”, walnut butter, celery & apple

TO FINISH

Grapefruit granita, lavender custard

Chocolate mousse, olive oil & Maldon salt
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