
Welcoming 2023



New Year’s Eve 2022 Menu
250 per person

+75 wine pairing

Glass of Pommery Champagne on arrival

Selection of canapés
Westcombe cheddar and cranberry tartlet | C, E, M

Smokin’ Brothers cured salmon, Oscietra caviar and gribiche sauce | F, E, SU, S

First course 
Amalaya, Riesling-Torrontes, Calchaqui Valley, Salta, Argentina

Red prawn carpaccio, bergamot zest, black salt, salmon roe | CR, F, CE, SU

Second course 
2019 Rioja Organza Blanco Reserva, Vinedos de Sierra Cantabria, Spain

Wild mushroom and truffle ravioli | C, E, M, SU

Third course 
2015 Vale Galego, Adega M. Cordeiro, Tejo, Portugal 

Wagyu beef fillet, mashed potato, foie gras, white truffle, port sauce | M, CE, SU

Dessert 
2017 Mad Tokaji, Late Harvest, Hungary

Guanaja parfait, cranberry, toasted almond, praline | M, C, E, N, SU, S

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin, P - peanuts, M - milk,  
MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide

v - vegetarian



v - vegetarian  vg - vegaKey to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin, P - 
peanuts, M - milk,  MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide

v - vegetarian  vg - vegan

New Year’s Eve 2022 Vegetarian Menu
200 per person
+75 wine pairing

Glass of Pommery Champagne on arrival

Selection of canapes
Mushroom arancini, truffle mayonnaise | SU, MU, GF, VG

Spinach and potato croquette, piquillo pepper gel | SU, C, S, VG

First course 
Amalaya, Riesling-Torrontes, Calchaqui Valley, Salta, Argentina

Burrata cheese, pumpkin and truffle chutney | M, SU, C

Second course 
2019 Rioja Organza Blanco Reserva, Vinedos de Sierra Cantabria, Spain

Wild mushroom and truffle ravioli | C, E, M, SU

Third course 
2020 Pinot Noir, Sherwood Estate, Waipara, New Zealand 

Celeriac steak , lentil risotto, white truffle sauce | SU, M, GF

Dessert 
2017 Mad Tokaji, Late Harvest, Hungary

Guanaja parfait, cranberry, toasted almond, praline | M, C, E, N, SU, S


