
Should you have any allergies or dietary requirements, please alert a member of staff. A 
service charge of 12.5% will be added to your bill, all of which goes directly to the team. 

NEW YEAR’S EVE 2025 

£80 per head 

Trout roe, creme fraiche, blini 

or 

Winter tomato, creme fraiche, blini 

— 

Crab, blood orange, fennel, radicchio 

or 

Roasted beetroots, goats’ curd, hazelnuts 

— 

Onglet steak, Cafe de Paris butter, mashed potato 

or 

Wild mushroom tortellini (£8 truffle supplement) 

served with creamed spinach & celeriac gratin 

— 

Lemon meringue pie 

— 

Stichelton, red wine pears, oatcakes 


