
The menu does not list all the ingredients, please bring any specific dietary requirements to our attention 
A discretionary service charge of 12.5% will be added to our bill 

20% VAT included 

 

 
 
 
 

 

 
New Year’s Eve 2017   

 
5 Courses £125.00 

 
Tortellini aux potirons  

Pumpkins tortellini, wild mushrooms, chestnuts, crispy parmesan 
Thyme brown butter 

 
-------------------------- 

 
 

Terrine de canard & cacahoute 
Smoked duck, confit and liver terrine, caramelised peanuts, figs chutney, 

 Homemade brioche 
 
 

-------------------------- 
 
 

Loup de mer 
Steam filet of seabass, leek etuvee, mussels, samphire, caviar 

 Champagne and vanilla sauce 
 

-------------------------- 
 
 

Fillet de boeuf  
Pan-fried filet of beef, watercress emulsion, fondant potatoes, carrot puree 

Bordelaise sauce 
 
 

-------------------------- 
 
 

Marquise croustillante chocolat noire & poire 
Dark chocolate and pear marquise, cocao sorbet 

 
 

Café et petits fours 
Coffee and petits fours 

 
 

*Vegetarian options available 

 


