
 

 
New Year’s Eve 2026 

 

Amuse Bouche 

Beetroot Tartare, Black Garlic, Pickled Rhubarb and Salted Ricotta Tart (v) 
 

First (Not on 5 course) 

Salsafy, Buttermilk, Leek Ash, Brown Butter, Medjool Dates 
 

Second 

Confit Celeriac, Sea Lettuce, Pickled Fennel, Blood Orange and Pomegranate (v) 
Or 

Confit Sea Trout, Pickled Fennel, Blood Orange and Pomegranite  
 

To Follow 

Creedy Carver Roast Duck, Amaro Prunes, Chestnut and Rosemary Gremolata 
Or 

Roasted Roscoff Onion, Jerusalem Artichokes, Barley and Porcini Risotto, Cured Duck Yolks (v) 
 

Cheese (not on 5 course) 

Brillat Savarin, Caramalised Apple Butter, Hazelnuts (v)* 
 

Dessert 

Salted Caramel Popcorn Parfait, Banana, Macadamia (v) 
Or 

Dark Chocolate Mousse, Olive Oil, Buckwheat (v) 
 

Petit Four  

Apricot and Cranberry Pastilla, Sweet Harissa 

 

£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. 


