
 

 

3 1 s t  D e c e m b e r  2 0 2 5  

 

 

C A N A P É  
 

A G E D  K A L U G A  C A V I A R  

Hand-Dived Scallop, Sorrel, Crème Fraîche 

 

P Â T É  D E  CA M P A G N E   

Iberico Pork Shoulder “Terrine”, Honey Mustard  

 

B B Q  L O B S T E R   

Bouillabaisse, Rouille Sabayon 

 

C O R N I S H  T U R B O T  

Baby Leek, Dorset Clams 

 

C O R N - F E D  CH I CK E N  F R O M  A R N A U D  T A U Z I N  

Cauliflower, Vin Jaune, White Truffle 

 

B R I E  D E  M E A U X  

Winter Black Truffle, Celeriac Dressing 

 

W I N T E R  CI T R U S  

Vacherin, Cheesecake, Bourbon Vanilla 

 

G O U R M A N D I S E  À  P A R T A G E R  

 

N E W  Y E A R ’ S  E V E  M E N U  
£ 4 5 0  

 


