
NEW YEAR`S EVE MENU

AMUSE

Smoked Duck Tartelette
Pickled plum & winter truffle 

STARTERS

Poached Native Lobster Salad
Quince, winter leaves, Oscietra caviar

TO FOLLOW

White Truffle Risotto 

MAINS

Roasted Loin of  Venison
Jerusalem artichoke, Pickled elderberry jus

PRE DESSERT

Pink Grapefruit Sorbet
Burnt meringue

DESSERTS

Madagascan Chocolate Palet
Cardamom and orange ice cream

PETIT FOURS

£375


