
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you 
discuss all dietary requirements with the restaurant before your visit.  Written allergen information is available on request 
and we’ll be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

NEW YEAR’S EVE GALA TASTING MENU

CANAPES

SELECTION OF LEWTRENCHARD BREADS & FLAVOURED BUTTERS

SALAD OF GARDEN BEETROOTS
goats cheese, wiltshire truffle

TERRINE OF SMOKED DUCK
hazelnut, apple

BAKED XL SCALLOP
champagne and caviar sauce

CHAMPAGNE SORBET

CLASSIC BEEF WELLINGTON 
creamed potatoes, garden carrots, madeira jus

MONT BLANC

BLACK FOREST GATEAU

TEA, FILTER COFFEE, PETIT FOURS 

145.00 per person


