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 8 . 0 0 P M 

Peas, pumpkin puree, 
thyme, mushroom 

consommé 

Cured salmon tartare, 
lemon, sour cream, 

pickled shallots, keta 
caviar, toast

“Puy lentil caviar”, 
sea lettuce, dill crème 

fraiche, crouton 

 9 . 0 0 P M 

“Fish & Crisps” Crispy 
battered cod, peas, 
potato puree, malt 

vinegar crisps

Gressingham duck 
breast, Brussels sprouts, 

Jerusalem artichoke 
puree, creamed morels

Salt baked beetroot, 
labneh, aubergine caviar, 

roasted walnuts 

 1 0 . 0 0 P M 

Wagyu beef cheek, Paris 
mash, roasted carrot, 

parsnip crisps

Ogelshield cheese, 
onion marmalade, raisin 

granola, crumpet 

Wild mushrooms, Swiss 
chard, smoked tomato, 
onion relish, polenta 

 1 1 . 0 0 P M 

Vanilla & raspberry 
Baked Alaska

Sticky toffee pudding, 
butterscotch, 

vanilla ice cream

Bitter chocolate tart, 
caramelized pistachio

 

HAPPY NEW YEAR, HANSOM

8:00pm—3:00am
B owl  Fo o d  ever y  hour, 

fre e - f lowing  Champa gne, 
DJ  8 :00pm—midnight 

£195/p erson

w w w . t h e h a n s o m . c o . u k 

t h e h a n s o m @ r e n a i s s a n c e h o t e l s . c o m 
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