
            INDULGE, TOAST & SPARKLE INTO 2026 WITH PANACHE AT GAZETTE  

 
  £79      

Amuse-bouche  
SAINT JACQUES 

               Pan fried scallop, cauliflower purée & pickles, lemon pearl  
 
Entrée 

FOIE GRAS 

Foie gras terrine, corn bread bouchon & fig 
Poisson 

LE CHARBONNIER 

Black cod miso, braised daikon, sautéed pack choy 
 

Plat principal 
             BEEF 

Roasted Picanha steak, red wine & marrow sauce, roots vegetables  
 

Fromage 
CROUSTILLANT  

Crispy camembert, nuts & dry apricot salad 
Dessert 

CHOCOLAT 

Chocolate & praline ganache, dacquoise, crushed hazelnuts,  
                                                       orange confit                                         

 

New Year’s Eve 


