
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients.  
If you have any allergies, intolerances, or other dietary requirements, or if you require allergen information, please let us know before ordering.

New Year's Eve Tasting
Six courses £95.00 per person 
To be enjoyed by the whole table

Amuse Bouche 
Wild mushroom and truffle cappuccino

***

Tuna 
Seared tuna in sesame with yuzu dressing, 

avocado ice cream and pickled raddish

***
Scallops 

Seared scallops with confit pork belly,  
smoked cauliflower purée and raisin jam

***

Tournedos Rossini 
Prime fillet of beef, seared foie gras, toasted brioche, 

wild mushrooms and Madeira jus

or
Wild Halibut Fillet 

Fondant potato, Jerusalem artichoke purée and XO sauce

***
Whipped Isle of Wight Blue 

Fig jam, toasted walnuts, quince jelly and port reduction

***

Passion Fruit & Mango Soufflé 
Served with passion fruit sorbet




