
NEW YEAR’S EVE MENU

£150.00 per person - only available for hotel guests

Optional wine flight available at £50.00 per person

Price includes:
Pre-Dinner Champagne & Canapés reception at 8.00pm

Live jazz performed throughout the evening 
Toast in the New Year with Champagne at midnight

Confit Duck Terrine,
Salt baked Celeriac, Apple

~

Onion Velouté,
Hazelnut Purée, Wild Mushrooms, Truffle

~

Poached Fillet of  Turbot,
Pak Choi, Lobster Bisque, Caviar

~

Roast Fillet of Beef,
Roasted Shallots & Carrots, Braised Shin, Pommes Anna

~

Salted Caramel Tart,
Peanut Butter Mousse, Banana Ice Cream

All menu prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

If you require further information on ingredients which may cause allergic reactions, or if you have any intolerances, please speak to a mem-
ber of the restaurant team before you order your meal so that we can minimise the risk of cross contamination during the preparation and 

service of your food.

SAMPLE MENU


