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NEW YEAR’S EVE MENU 2023

BAGUETTE & LESCURE BUTTER 4.75

PETITES ASSIETTES

HoUSE MARINATED GORDAL OLIVES 4
PADRON PEPPERS, ESPELETTE PEPPER 6
CHARCUTERIE ARTISANALE FOR TWO 12
CHORIZO CROQUETTES, AIOLI 6

ENTREES

VELOUTE OF WILD MUSHROOMS 8
PEAR & ENDIVE SALAD, ROQUEFORT, WALNUTS 9
ACHILL ROCK OYSTERS 6/ 12, SHALLOT VINEGAR 18/35
SEARED FOIE GRAS, FRIED DUCK EGG, TOASTED BRIOCHE 15
SMOKED SALMON, CRAB, AVOCADO,CAVIAR 14

PLATS PRINCIPAUX

DOVER SOLE, BROWN SHRIMPS, CAPERS, BEURRE NOISETTE 40
CHATEAUBRIAND FOR TWO, POMMES PONT NEUF, WATERCRESS 40 P
BEN RIGBY VENISON, CELERIAC, PICKLED RED CABBAGE, HAZELNUT 29.5
ASIAN STYLE SEA BREAM FOR TWO 25PP
BEETROOT WELLINGTON, SPINACH, GOLDEN RAISINS 18.5

ACCOMPAGNEMENTS
FRENCH FRIES HARICOTS VERTS CHARLOTTE POTATO
5.5 5.5 5.5
DESSERTS & FROMAGE

APPLE TARTE TATIN & CREME FRAICHE 8.5
CHOCOLATE FONDANT, CREME CHANTILLY, GRIOTTINE 8.5
RUM BABA 8.5
ASSIETTE DE FROMAGE, SHALLOT CHUTNEY, CARR’S WATER BISCUITS 12.5

Please let the manager know of any allergies or dietary requirements. All our game dishes may contain shots.
An optional gratuity of 14.5% will be added to your bill. All prices are inclusive of VAT.
Menu subject to change.



