31st December 2025

CANAPE

AGED KALUGA CAVIAR
Hand-Dived Scallop, Sorrel, Creme Fraiche

PATE DE CAMPAGNE
Iberico Pork Shoulder “Terrine”, Honey Mustard

BBQ LOBSTER
Bouillabaisse, Rouille Sabayon

CORNISH TURBOT
Baby Leek, Dorset Clams

CORN-FED CHICKEN FROM ARNAUD TAUZIN
Cauliflower, Vin Jaune, White Truffle

BRIE DE MEAUX
Winter Black Truffle, Celeriac Dressing

WINTER CITRUS
Vacherin, Cheesecake, Bourbon Vanilla

GOURMANDISE A PARTAGER

NEW YEAR’S EVE MENU
£450



