
NEW YEAR'S EVE DINNER MENU

(N) Contains
Nuts

(VG)
Vegan

(V)
Vegetarian

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not gluten free,
and there is always a small risk of cross contamination.

DISCLAIMER- Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase our risk of food-borne illness, especially if you have a medical
condition. Menus subject to change.

FIRST COURSE
SEABASS CEVICHE

 with Lime, Papaya in Verde Dressing

SECOND COURSE
WILD MUSHROOM SOUP(V)

 with Truffle oil parmesan crisps

THIRD COURSE
ROASTED GRESSINGHAM DUCK BREAST AND CONFIT LEG. 

With Mustard Croquettes, Pickled Red Cabbage. 

FOURTH COURSE
PEAR AND ALMOND FRANGIPANE TART(V) (VG)

with Vanilla Sabayon.



NEW YEAR'S EVE DINNER MENU VEGETARIAN

(N) Contains
Nuts

(VG)
Vegan

(V)
Vegetarian

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not gluten free,
and there is always a small risk of cross contamination.

DISCLAIMER- Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase our risk of food-borne illness, especially if you have a medical
condition. Menus subject to change.

FIRST COURSE
CANDY CANE BEETROOT CARPACCIO(V)

with Satsuma, Mandarin, Pistachio Ricotta.  

SECOND COURSE
WILD MUSHROOM SOUP(V)

with Truffle oil parmesan crisps

THIRD COURSE
BELL PEPPERS(V)

with Wild Mushrooms Risotto

FOURTH COURSE
PEAR AND ALMOND FRANGIPANE TART(V)

with Vanilla Sabayon 



NEW YEAR'S EVE DINNER MENU VEGAN

(N) Contains
Nuts

(VG)
Vegan

(V)
Vegetarian

(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not gluten free,
and there is always a small risk of cross contamination.

DISCLAIMER- Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase our risk of food-borne illness, especially if you have a medical
condition. Menus subject to change.

FIRST COURSE
SWEET BEETROOT TART(V) (VG)

with Micro Herbs and Burnt Vegan Butter

SECOND COURSE
WILD MUSHROOM SOUP(V) (VG)

with Truffle Oil Parmesan Crisps

THIRD COURSE
ROAST VEGETABLE LASAGNA (V) (VG)

with Truffled Butternut and Squash Puree

FOURTH COURSE
BERRY PARFAIT(VG) (V)

with Nut Crumble


