
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 
CHAMPAGNE DINNER MENU

six courses £135 pp

Veuve Clicquot Champagne on arrival

WAGYU BEEF TARTARE

Oyster emulsion, chanterelle cream, shaved black truffle 

LANGOUSTINE RAVIOLI

Tom yum broth, pork belly, daikon

BALMORAL VENISON WELLINGTON

Celeriac purée, Madeira sauce

–  or –

FILLET OF HALIBUT

Brown shrimps, hazelnuts, puréed broccoli, 
Champagne sauce

TROU NORMANDE

Caramelised apple, apple sorbet, Calvados

DRUNKEN BLUE CHEESE

Warm Eccles cake, port gel

DARK CHOCOLATE 
& ROSEWATER DELICE

Pistachio ice cream, pistachio brittle


