
N E W  Y E A R ’ S  E V E

with soubise,  parmesan cr isp

CANAPÉS
A select ion of  canapés,  accompanied by a glass of  Nyet imber Blanc de Blancs

with whipped ‘ndjua’ ,  or  garl ic & herb

STARTERS

pink grapefrui t ,  crab emuls ion, lemon di l l ,  toasted muff in

egg yolk jam, pickled onion, melba toast

MAINS
Rib of  Beef

Halibut

Celer iac Fondant

DESSERT

For the table:
t ruff le mash, tr iple cooked chips,  her i tage ginger & honey carrots,  tenderstem

broccol i  

Choux Bun, White Chocolate crème pâtiss ière

Baked Pear & Almond Tart

Chocolate & Cherry Mil le-Feui l le

amarett i  ice cream

with bone marrow sauce

mushroom, gnocchi,  and red wine sauce

with ratatoui l le of  vegetables,  k ing oyster,  nage

Baked Scal lop in a Half  Shel l

Cheddar Cheese Souff lé

Fresh Crab Salad

Steak Tartare


