
 
 

Menu at £129.00 per person 

VAT is included at the current rate 

14.5% discretionary service will be added to your bill 

Please let the manager know of any allergies or dietary requirements 

 
New Years Eve 2026 

 

Glass of NV Galvin ‘Grande Réserve’ Champagne 
 

Vacherin Mont D'or Tart, Miso Caramel, Wild Mushroom 

Kombu Cured Wild Sea Bass, Oscietra Caviar, Buddha Hand 

Dorset Crab Raviolo, Braised Fennel, Dashi Beurre Blanc 

Game Terrine, Caramelized Apple, Fontina Brioche Bun 

∞ 

Trevisan Radicchio Risotto, Amarone, Taleggio, Hazelnut 

Cornish Halibut Meuniere, Brassicas, Bergamot 

Honey Glazed Duck Magret, Dates, Celeriac, Sauce Perigord 

Grass Fed Dedham Vale Beef, Oyster, BBQ Pomme Anna, Smoked Whiskey 

∞ 

Dark Chocolate Éclair, Salted Caramel, Clementine 

Apple Tart Tatin, Calvados Caramel, Madagascar Vanilla 

Panettone Puddding, Prunes, Mulled Wine Sabayon 

Blue 61 Cheese, Cranberry, Walnut Bread 


