
New Year’s Eve 2025
30g Sturia Oscietra Caviar +£95

Canapés on Arrival

Bread & Butter
Sourdough from Jojangles with whipped beurre noisette

3 courses £125  /  5 courses £150
Wine Pairing £45 - £75

S T A R T E R S

Foie gras ballotine with ceps,
quince, pain d’epices

Scallops, apple, champagne
and caviar

Lemon ricotta agnolotti, beurre 
noisette, spinach, walnuts 

M A I N S

Beef fillet, cheek fritter,
smoked potato, potato hay, jus

Monkfish, watercress dugléré 
sauce, butternut, kale

Celeriac and truffle mille feuille, 
mushroom broth, pickled shemji 

mushrooms, chive

D E S S E R T S

Hazelnut Paris-Brest

Chocolate and pear tart,
vanilla ice cream

Clementine crème brûlée

3 Cheeses from The Cheshire 
Mercantile in Wilmslow, raw 

honey, artisan crackers

Optional Service Charge is included at 12.5%. All Service Charge is divided between the staff.
Please advise us of any allergies. All our food is prepared fresh in our kitchen, where nuts, shellfish, gluten and 

possible allergens are handled.


