
Please inform us of any dietary requirements or allergies you may have. 
A discretionary 10% service charge is added to all our bills . All our prices include VAT charged at 20%.

NEW YEAR’S EVE MENU 

LEMON BAKED ALASKA TART
Coconut, passion fruit

WILD HALIBUT
Oyster emulsion, crispy oyster XO, lobster bisque,

choy sum, lobster hash brown

ORKNEY SCALLOP
Apple Nahm Jim, peanut satay, 

puffed wild rice, pickled mooli

CHICKEN LIVER PARFAIT 
Duck ham, Amarena cherry, thyme doughnut

BEEF FAT WAFFLE
Nori emulsion, beef tataki, caviar

CHOCOLATE CRÉMEUX
Whipped nougat, peanut praline

BEEF & FOIE GRAS WELLINGTON
Truffle terrine, choux farci, bordelaise

– or –

JERUSALEM ARTICHOKE AFFOGATO
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