


SOYLAYA

NEW YEAR’S EVE MENU
SERVED FROM 8PM
£220 per person

CHOUX BUN
Beef Fillet Tartare, Pecorino Romano, Périgord Truffle

CHARGRILLED CARLINGFORD OYSTERS
Lime Butter, Preserved Blood Oranges, Oscietra Caviar

FLAMED SCOTTISH LANGOUSTINES
Bilbaina Sauce, Candied Lemon, Mullet Bottarga

GLAZED OCTOPUS RISOTTO
Aged Parmesan, Salsa Verde, Barolo Sauce

VENISON FILLET
Celeriac Puree, Blackberries, Port Reduction

BLACK FOREST GATEAU
Cranberries, Cherry Sorbet

GLASS OF CHAMPAGNE
&
SOLAYA CHOCOLATES

V) \_/égetarian (VG) Vegan. If you have any food allergies or intolerances, please speak to your server before ordering.
ease be aware that traces of allergens used in our kitchen may be present. A discretionary 15% service charge will be
added to your bill. Prices include VAT.



