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New Year’s Eve 2023 Menu
 £175 per person  

£195 per person with a glass of Champagne on arrival
£275 with a bottle of Champagne on arrival

First
(to share)

Oysters
tuna tartare, Oscietra caviar | GF

Razor clams
escabeche, finger lime | GF

Iberico ham
tomato bread

Second
Pan-fried Scottish turbot

cauliflower purée, Oscietra caviar | GF

Third
Beef cannelloni

black truffle, pine nuts

Fourth
Rack of lamb

puréed potato, crispy herbs, confit tomatoes

Dessert
Christmas Spanish textures

“Neula” biscuit, white chocolate & truffle ice cream, mantecado cookie, grapes, cava

Petit four

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-
contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens. 

Our menus are sample menus and are subject to change. All prices include VAT at the current rate. 
A 15% discretionary service charge will be added to the final bill.

V - vegetarian  VG - vegan  GF - gluten free



All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-
contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens. 

Our menus are sample menus and are subject to change. All prices include VAT at the current rate. 
A 15% discretionary service charge will be added to the final bill.

V - vegetarian  VG - vegan  GF - gluten free

New Year’s Eve 2023 Vegetarian Menu
 £150 per person  

£170 per person with a glass of Champagne on arrival
£250 with a bottle of Champagne on arrival

First
(to share)

Gazpacho Champagne | GF

Carrot escabeche  | GF

Vegan chorizo
tomato bread

Second
Tomato tartare 

brioche, crispy tomato 

Third
3-Style artichoke |  GF

Fourth
Onion creamoux  “rice” manchego cheese

wild mushroom demi-glace, black truffle | GF

Dessert
Christmas Spanish textures

“Neula” biscuit, white chocolate & truffle ice cream, mantecado cookie, grapes, cava

Petit four


