
  
  
  

 

     

VEGETARIAN   NEW   YEARS   EVE   MENU   

 
 
 
Please   let   us   know   if   you   have   any   dietary   restrictions.     
A   discretionary   service   charge   of   12.5%,   will   be   added   to   your   bill.     

 
  

Snacks      

Rye   Sourdough   Bread   From   Upward   Bird  
Coal   Coal   Roasted   Aubergine,   Rhubarb   Hot   Sauce,   Labne  
Cultured   Green   Radish   and   Mustard   Greens   

First   

Yellow   beetroot   and   Jerusalem   Artichoke   Tartare,   Miso   Cured   
Duck   Yolk,   Dashi   Onion   Veloute,   Fresh   Wasabi   

Second   

Spiky   Artichoke,   Preserved   Kumquats,   Lemon   Thyme   Cream,   
Yellow   Carrots   

Third   

Roasted   King   Oyster   Mushrooms,   Polenta,   Red   Chicory,   Recciotto,   
Hazelnuts   

  

 

To   Follow   

Truffle   Braised   Leeks,   3   Cornered   Leek   Custard,   
Blueberry   Ferment,   Hay   Smoked   Celeriac     

Sweet   Potato   and   Singed   Pine   Needle   Boulanger   

  
Cheese      

1924   Cheese,   Mustard   Fruits     

 

To   Finish   

Mont   Blanc   of   Chocolate,   Chestnut,   Black   Winter   
Truffles,   La   Vieille   Noix      

  

£85   pp     

  


