
 

An optional 10% service charge is added to your bill – please ask if you would like this removed 
Please ask to see all information about the 14 main ALLERGENS present in our menu  

 

 
 

New Year’s Eve 2025 
£75 per person 

 
 

Glass of champagne 
 

~~~~ 

 
Artichoke crisps, black truffle 

 
~~~~ 

 

Hay baked beetroot, spiced pear, clove crumble, horseradish 
 

Salt cod croquetas, pickled lemon, avruga caviar 
 

Oak smoked sea trout, morcilla & baby onions 
 

Jamón terrine, pickled mushrooms, tarragon mayo 
 

~~~~ 
 

Slow roasted celeriac, pickled walnuts, vegan butter dill sauce 
 

Grilled fillet of sea bream, collard greens, warm tartare sauce 
 

Creedy carver duck, star anise, clementine glaze 
 

30 hour Ibérico pork belly, mojo verde 
 

~~~~ 
 

Caramel natillas tart, yoghurt ice cream 
 

Clementine & thyme gazpacho, citrus fruit salad 
 

White chocolate & Basque cheesecake, orange sorbet 
 

Tronco de Navidad, pickled blackcurrants 
 

~~~~ 
 

Coffee & petit fours 
 
 


