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New Year’s Eve menu & pairings
December 31st, 2023

Crab royale, freshly picked crab meat, Oscietra caviar, white wine sauce

Duck liver terrine, Pata Negra, red wine reduction, quince

Roasted turbot, Roscoff onion, mushrooms sauce, white truffle

A5 Wagyu striploin, celeriac, ox tongue, Madeira jus  

Yuzu and white chocolate mousse, grape fruit sorbet, orange tuile

Menu

Classic wine pairing £ 80

Rheingau Riesling ‘Salz der Erde’ Georg Breuer 2020

Alsace Gewurztraminer ‘Grossi Laüe’ Hugel 2012

Bourgogne Domaine Leflaive 2011

Lessona ‘Pizzaguerra’ Colombera & Garella 2019

Barsac ‘Les Cyprès de Climens’ Château Climens 2008

Premium wine pairing £ 130

Pfalz Riesling ‘Vulkan’ Odinstal 2020

Alsace Gewurztraminer ‘Cuvée des Seigneurs de Ribeaupierre’ Trimbach 2015

Chablis Premier Cru Montée de Tonnerre François Raveneau 2015

Gevrey-Chambertin ‘Mes Cinqs Terroirs’ Domaine Denis Mortet 2014

Sauternes Premier Cru Classé Château Suduiraut 1997

£ 250

A 12.5 % discretionary service charge will be added to your bill. All prices are inclusive of VAT.


