NEW YEAR’S EVE AT DOVETALE
Sunday 31st December 2023
£225pp [ £275pp | 4-Course Menu

Glass of Billecart Salmon Brut N.V.

AMUSE BOUCHE

White onion velouté, hazelnut & black truffle (v)
Served with black truffle crossaint

FIRST COURSE
Cornish white crab

Shaved raw winter salad (v)

SECOND COURSE

Celeriac Agnolotti (v)
Pear, celery & white truffle

THIRD COURSE

Poached turbot
Champagne & N25 caviar

‘Tournedos Rossini’
Aged beef fillet, duck liver paté en cro(te, spinach & red wine sauce

Potato & gruyere pithivier (v)
Pickled black trompettes

DESSERT
66% Valrhona chocolate & Kalamansi mousse

Boule de Paris

Please be aware that our food may contain or come into contact with common
allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shell-
fish or wheat.

All our prices are inclusive of VAT. A discretionary service charge of 15% will
be added to the total bill.



