
 

 

 

 

New Year’s Eve Menu 2026 
 
 
 
 
 
 

Amuse Bouche 
 

White Bean  & Truffle  Oil Velouté.  
 

Starter 
 

Salmon Gravadlax served on a Warm Homemade Blini, Jersey Oyster & Dill Cream 
 

Fish Course 
 

Plaice & Prawn Mousse Roulade, Scallop, Celeriac Risotto, Lobster Sauce 
 

Palate Cleaner 
 

Plums Sorbet with a Shot of Vodka  
 

Meat course 
 

Beef Fillet Wellington,  Garlic-Stuffed Fondant Potato, 
 Glazed Chantenay Carrots, Green Beans & Truffled Red Wine jus. 

 

Cheese Course 
 

                              Blue Cheese mousse & Gingerbread  Mille-Feuille  
Winter Spices Caramel. 

 

Dessert 
 

Traditional French Blackcurrant Vacherin, Pommeau Crème Anglaise & Brandy Snap 
(Frozen dessert made of Black Currant Sorbet, Vanilla Ice Cream Meringue & Chantilly ) 

 

To Conclude 
 

Coffee or Tea with Mince Pie and  a Glass of  French Sparkling Wine 
 to Celebrate the New Year ! 

 

Menu Price of £110 
 

Please ask a member of staff regarding any allergen or dietary requirement 
Please note a 10% discretionary service charge will be added  to the bill 

 


