
N E W Y E A R ’ S  E V EN E W Y E A R ’ S  E V E
F I V E  C O U R S E  GAS T RO N O M I C  D I N N E R  W I T H  L I V E  JA Z Z

A M U S E - B O U C H E

F I R S T
C R A B  ROYA L E

finger lime caviar, wonton crisps, wasabi citrus dressing

S E C O N D

S C A L LO P &  P R AW N  BA L LOT I N E
curry sabayon, oscietra caviar

T H I R D

C R A N B E R RY  L I M O N C E L LO  &  VO D K A G R A N I TA

F O U R T H

F I L L E T  O F  J O H N  D O RY
roasted cauliflower purée, baby leeks, taragon & hibiscus mignonette, sea purslane

or

B E E F  W E L L I N GTO N 
potato pavé, glazed pearl onion, glazed carrots, winter truffle jus

F I F T H

C H O C O L AT E  C R E A M  &  YO G U RT M O U S S E  (ve)
blackcurrant insert, puffed rice, popping candy

or

P E A N U T PA R FA I T  (v )
chocolate purée, coconut dacquoise, caramel ice cream

(v) Vegetarian (ve) Vegan

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces of 
allergens. If you have an allergy, you must inform a member of our restaurant team.  

Dishes cannot be modified.

C O F F E E  &  P E T I T  F O U R S


