NEW YEAR’S EVE 2024

£150.00 PER PERSON BEFORE 8PM

Champagne reception with Caviar Crumpets and Gougeéres

Lobster Vol Au Vent with sea vegetables and Sauce Americaine

Fillet of Beef Wellington with Truffled Pomme Anna and sauce Perigord
Baby Gem Salad with Horseradish dressing and Beef Fat Croutons

Marcus’ Mint Chocolate Bar
Peanuts, Salted Caramel, Ganache

Please advise your server if you have any allergies or require information on ingredients used in our dishes. All prices are inclusive of VAT.
A 15% discretionary service charge will be added to your bill.


https://www.bing.com/ck/a?!&&p=bca26cba00436888JmltdHM9MTY5NzQxNDQwMCZpZ3VpZD0wNWI3YmY5Yi00ZGRhLTZlNWQtMTc5Ni1hYzAzNGNiOTZmMTYmaW5zaWQ9NTIyNA&ptn=3&hsh=3&fclid=05b7bf9b-4dda-6e5d-1796-ac034cb96f16&psq=Gougeres&u=a1aHR0cHM6Ly93d3cuZ3JlYXRicml0aXNoY2hlZnMuY29tL3JlY2lwZXMvZ291Z2VyZXMtcmVjaXBl&ntb=1
https://www.google.com/search?sca_esv=7bfb32b140944815&sca_upv=1&rlz=1C1CHBF_enGB1013GB1013&biw=1745&bih=828&q=Sauce+Americaine&spell=1&sa=X&ved=2ahUKEwivmYS3z-OIAxVJRPEDHUjrAO0QkeECKAB6BAgSEAE

NEW YEAR’S EVE 2024

£375.00 PER PERSON AFTER 8PM

Champagne reception with Caviar Crumpets and Gougéres

Mont D’or with Crisp Bread, Ruby and Smoked Golden Beetroots, Hazelnuts,
Horseradish Cream

Lobster Vol Au Vent with Sea Vegetables and Sauce Americaine

Fillet of Beef Wellington with Truffled Pomme Anna and sauce Perigord
Baby Gem Salad with Horseradish Dressing and Beef Fat Croutons

Marcus’ Mint Chocolate Bar
Peanuts, Salted Caramel, Ganache

Please advise your server if you have any allergies or require information on ingredients used in our dishes. All prices are inclusive of VAT.
A 15% discretionary service charge will be added to your bill.


https://www.bing.com/ck/a?!&&p=bca26cba00436888JmltdHM9MTY5NzQxNDQwMCZpZ3VpZD0wNWI3YmY5Yi00ZGRhLTZlNWQtMTc5Ni1hYzAzNGNiOTZmMTYmaW5zaWQ9NTIyNA&ptn=3&hsh=3&fclid=05b7bf9b-4dda-6e5d-1796-ac034cb96f16&psq=Gougeres&u=a1aHR0cHM6Ly93d3cuZ3JlYXRicml0aXNoY2hlZnMuY29tL3JlY2lwZXMvZ291Z2VyZXMtcmVjaXBl&ntb=1

