
VAT included. A discretionary service charge of 12.5% will be added to your bill 
For information relating to allergens within our food, please request to view our allergen matrix.  
Please note dishes are subject to change due to availability of ingredients over the festive period. 

 
NEW YEAR’S EVE MENU 

£250 per person 
Includes a glass of Champagne on arrival 

 

 
Afternoon tea 

Fish & chips amuse-bouche 
Game & foie gras Eccles cakes 
Oxtail tea with dumpling foam 

 
 

Bluefin o toro with n25 caviar & white kombu   
 
 

Raw Orkney scallop      
 
 

Isle of Mull langoustine & Périgord truffle 
 
 

Cornish Turbot 
 
 

Aynhoe Park Venison 
 
 

Baron Bigod, Périgord truffle, walnut toast   
£25 supplement 

 
 

The golden nut 
 
 

Roasted Jerusalem artichoke, hazelnut & Opalys white chocolate 
 
 

Mouneryac pear, Madagascan vanilla cream & Nyetimber ice 
 
 

Sesame & 70% Valrhona 
 

 
 


