
If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be delighted to assist.   
All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff, independently from the business.

STARTERS

alpine ham, taleggio ‘toastie’

bass cerviche, pink grapefruit, pickled mooli, shiso 

crispy mushroom wings, aji & buffalo sauce

MAINS

slow roast beef picanha, pommes aligoté, crispy ham, sage

hot smoked salmon, tarte flambé, sour cream

grilled lobster, thermidor glaze, fries

crispy truffled polenta, artichoke, celeriac purée, cavolo nero

SWEETS 

flambéed baked alaska

espresso martini tiramisu

NEW YEARS EVE FEASTING MENU 

SIT BACK AND CELEBRATE WHILST WE DELIVER THE FOOD ‘PARTY STYLE’

£110 PER PERSON

SNACKS

rock oysters

charcoal carrot, white bean purée, sunflower seeds, rose harissa, flat bread


