New Years Eve Gala

Tasting menu

Scallop
Champagne Dressed Scallop | Beetroot | Dill

~

Venison
Venison Tartar | Radish | Cucumber
Cured-smoked Egg Yolk

~

Cod
Seared Cod | Smoked Cod Roe | Chicken Skin
Salt Baked Celeriac | Caviar Sauce

~

Beef Fillet
40z Beef Fillet | Seared Fois Gras | Savoy Cabbage
Truffle Mash | Beef Jus

~

Raspberry Textures
Chocolate Biscuit | Rum Chantilly

~

Chocolate
Chocolate Mousse | Pistachio | Chocolate Lace

New Years Eve Gala

Vegetarian Tasting menu

Beetroot
Carpaccio of Smoked Beetroot | Beetroot Gel
Parmesan Custard | Walnuts

~

Barkham Blue
Whipped Barkham Blue Cheese | Celery | Apple
Grape | Walnut

~

Celeriac
Salt Baked Celeriac | Burnt Puree | ‘Ceviche’
Verjus | Dates | Apple

~

Risotto
Forest Mushrooms | Truffle | Pickle Shallots |
Saffron Tuile | Walnuts

~

Raspberry Textures
Chocolate Biscuit | Rum Chantilly

~

Chocolate
Chocolate Mousse | Pistachio | Chocolate Lace



