NEW YEAR’S EVE MENU
2023




NEW YEAR’S EVE MENU
£95

CHAMPAGNE

CANAPES

STUFFED JERUSALEM ARTICHOKE - truffle crumble
CRAYFISH CROQUETTE - grapefruit emulsion, citrus sherbet

STARTER

PAN SEARED SCALLOPS - red onion marmalade, tigermilk emulsion
RABBIT RAVIOLI - chervil root veloute, pickled girolles

POACHED EGG - wild mushrooms, porcini consomme, purple potato foam

MAINS

RED-LEGGED PARTRIDGE - partridge bon bon, pumpkin pomme-anna, chocolate jus
JOHN DORY - kohlrabi fondant, champagne caviar sauce
HERITAGE CARROTS - cinnamon brown bread, fig oil

PRE-DESSERT

YUZU SORBET - compressed kumquat, matcha

DESSERT

COCONUT PRALINE SPHERE
RHUBARB & CUSTARD SOUFFLE
CHOCOLATE, PISTACHIO TORTE, CLOTTED CREAM

PETIT FOURS

MINI CANELES - 70% chocolate, tarragon ganache

NMAY FAIR

LOUNGE & GRILL



