


(V) Vegetarian (VG) Vegan. If you have any food allergies or intolerances, please speak to your server before ordering. 
Please 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.

                NEW YEAR’S EVE MENU 2026

                                       £250 per person

                                     AGED PARMESAN GOUGÈRE 
	                 Beef Fillet Tartare, Périgord Black Truffle 

				     ~
   		   SICILIAN RED PRAWN CARPACCIO 	  	          
                    Oscietra Caviar, Pomegranate, Amalfi Lemon 

				      ~
	            NATIVE SCOTTISH LOBSTER RISOTTO 
                    Candied Orange, Wild Fennel, Pickled Chilli 

				       ~
	                    FLAME - GRILLED MONKFISH 
                             Girolles, Alsace Bacon, Barolo Jus  

				       ~
                         ROASTED HIGHLAND VENISON FILLET 
               Beetroot Ketchup, Marinated Berries, Port Reduction 
 
			     	    ~
                                         WILD BERRY OPÉRA 
	              White Chocolate Ganache, Red Currant 

                                                        ~			      
                                      A GLASS OF CHAMPAGNE 	
                                                              &	
                                         SOLAYA CHOCOLATES

 						    
					                  


