NEW YEAR’S EVE

SEVEN COURSES £135 PP

CELERIAC FEUILLE DE BRICK TARTLET

Hazelnut, rosary cheese, bronze fennel

BEETROOT GRAVADLAX
Pickled heritage beetroot, fennel

LANGOUSTINE
Suckling pig raviols, tom yum broth, spring onion

BALMORAL VENISON WELLINGTON
Creamed cabbage, lardon, gratin potato
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CONFIT HALIBUT LOIN
Champagne beurre blanc, rost, walercress,
Oscietra caviar

YUZU PANNA COTTA

Caramelised white chocolate, mango

CHOCOLATE DELICE
Cherry sorbet, honey

TRUFFLED BRIE
Toasted sourdough, poached pear

Please inform us of any dietary requirements or allergies you may have. A discretionary 10% service



