
If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be 
delighted to assist.  All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff, 

independently from the business.

SMALL

bream ceviche, yellow mole sauce, coriander

raclette alpine ham ‘toastie’

heritage carrots, harissa yoghurt, curry caramel

mushroom parfait, pickles, grilled sourdough

LARGE

slow roast beef picanha, chimichurri, onion jam

tarte flambé, smoked salmon, sour cream

lobster thermidor

BBQ aubergine, wild mushrooms, red pepper sauce

SIDES

fries

winter leaf, pecorino

SWEETS 

baked alaska

espresso martini tiramisu

porn star cheesecake, passion fruit

NEW YEAR’S EVE PARTY

£105 PER PERSON

Enjoy a feast for the whole table and an evening of good times!


