
N E W  Y E A R ’ S  E V E



 
N E W  Y E A R ’ S  E V E  A T  D O V E T A L E

T O  B E G I N
W a r m  r o a s t  c h i c k e n  b r o t h
C o m t é ,  c a r a m e l i s e d  o n i o n  &  b l a c k  t r u f f l e  b r i o c h e

V e g e t a r i a n  o p t i o n :  w a r m  m u s h r o o m  b r o t h ,  C o m t é ,  c a r a m e l i s e d  o n i o n  &
b l a c k  t r u f f l e  t a r t

F I R S T  C O U R S E
Citrus-cured seabass with bergamot, mandarin & preserved kumquat,

fennel pollen & finger lime caviar

Vegetarian option: bergamot, mandarin & preserved kumquat salad with Treviso & fennel

S E C O N D  C O U R S E
Roasted potato ravioli with ceps & Aligoté foam

M A I N S  ( C H O I C E  O F )
Roasted English Wagyu sirloin with smoked bone marrow, red wine & 

pommes Maxime

Grilled lobster tail with shiitake mushroom, spring onion & coral

butter

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

apple

T O  F I N I S H
Chocolate & Manni Oil of Life

Four-course menu | 225/adult, 175/plant-based, 55/child 

Wine pairing available, pre-order required.


