
NEW YEAR’S EVE MENU 2022 
£150 pp

CHAMPAGNE ON ARRIVAL

SELECTION OF CANAPÉS

COLCHESTER OYSTER

Poached in dashi, with oyster bavaroises & royal Oscietra caviar

PIGEON TERRINE

Duck liver, pickled girolle mushrooms, port and quince purée & toasted brioche

HAND DIVED SCALLOP

Jerusalem artichoke, BBQ chicken wing & Riesling chicken sauce

LOBSTER RAVIOLI

Red pepper, spiced lobster bisque & royal Oscietra caviar

HIGHLAND VENISON

Cooked over juniper, with parsnip, chestnut, chou farci of venison haunch 
and marrow & truffled venison jus

PRE DESSERT

Burnt apple parfait, pommes doubles granita

CHOCOLATE ‘FOREST’

Hazelnut, truffle, cep

PETIT FOURS

Please inform us of any dietary requirements or allergies you may have.


