May Fair
Kitchen

New Year’s Eve Menu



Welcome to May Fair Kitchen. Home to an exquisite
selection of contemporary Italian and Spanish
small plates.

Four plates - £85 per person
Please select one dish per section

To Start Crispy-skinned sea bass
A glass of Moét & Chandon Brut and 28 day-aged rib-eye steak

, . with warm Gorgonzola butter
our canapé selection TS gonzoia butter .

Chilli and lemon-roasted
chicken skewers

Dinner Menu Wild mushroom risotto with truffle oil

d Italian hard ch
Beef carpaccio with dressed rocket and ttalian fard cneese

and aged Parmesan

Pan con tomate y ajo D IR
Toasted ciabatta topped with fresh esserts
tomato, olive oil and garlic Deconstructed tiramisu served with

Burrata Pugliese with baby basil D|saronnoespresso .......................

and San Marzano tomatoes Clementine and cinnamon panna

Orange and avocado salad with cotta thhfreshlemon thyme ...........

spicy lemon dressing Baked white chocolate cheesecake
with strawberry sorbet

Lobster and mascarpone ravioli
with lemon butter sauce

Chicken fettuccine Alfredo with
crispy pancetta

Margherita pizza with torn basil

If you have a food allergy or intolerance, please speak to a member of our staff before you order or
consume any food or beverage. A discretionary service charge of 15% will be added to your bill.
All prices are inclusive of VAT.



