
 

An optional 12.5% service charge will be added to your bill. 

Please inform us of any allergies and intolerances, a full list of ingredients is available on request. (n) = contains nuts, (v) = vegetarian. 

 
New Year’s Eve Tasting Menu 

Dinner 31st December 2026  
 

Canapés  

Wild mushroom arancini, truffle 

Cured trout blinis, mascarpone, dill 

Ox cheek gougère, Roscoff, watercress 

 ̃

Seabass ceviche, leche de tigre, pickled jalapeño, cucumber, coriander 

˜ 

Hand-dived Orkney scallop, langoustine, cauliflower, hazelnut, caviar beurre blanc 

˜ 

Sea buckthorn and raspberry granita, lemongrass 

˜ 

Dedham Vale beef fillet, pomme sarladaise, cavolo nero, bordelaise sauce 

˜ 

‘Millionaire Shortbread’, pistachio, Amarena cherry 

˜ 

Petit fours 

 

£120 per person 


