
 

 
 
 
 

NEW YEAR’S EVE MENU 
 

 

£100.00 per person 
 

 

 

 

 
Assiette gourmande 

Foie gras Ballotine, cured beef Cecina marinated salmon and scallop, fig chutney 
 
 
 

Filet de Flétan rôti, beurre blanc à l’oseille et Noilly Prat, fondue de poireaux 
Roasted fillet of Halibut, Sorrel and vermouth sauce, creamy leek and spinach 

 

 
 

Trou Normand 
Green apple sorbet with calvados 

 
 
 

Tournedo de Bœuf Wellington, sauce grand veneur, Pommes de terre fondante  
Tournedo of beef Wellington served with Fondant potato, green beans and grand Veneur sauce 
 

 
 

Brie de Meaux a la crème de mascarpone et fruits secs  
Brie de Meaux served with dried fruit mascarpone cream 

 
 
 

 
Dessert gourmand 

Chocolate mousse, citrus tart, pistachio crème brulée, Fruit macaron and Financier cake 
 

 

 

 

 

 
Our menu contains allergens. If you suffer from a food allergy or intolerance, please inform a member of the staff upon placing your order 

Service charge is at your discretion; however, an optional 10% will be added to parties of 6 or more. 

 


