
New Year’s Eve 2022

Amuse Bouche

Parmesan Churros, Roasted Mushroom Mole

First

Braised Artichokes, Truffles, Slow Cooked Yolks

Second

Butter Poached Cod, Brandade Croquette, Crab Essence, Tea Smoked Oyster Sauce

To Follow

Roast Venison, Douglas fir, Cultured Berries, Chestnuts, Potato and Coolea Gratin

Cheese

Tunworth Mousse, Rye, Hazelnuts Mache, Pickled Radish

To Finish

Chocolate Delice, White Chocolate Feuilletine, Brandied Cherry Ice cream

£95pp

All dishes are based on seasonal availability and may be subject to change

A discretionary service charge of 12.5%, will be added to your bill.


