
Please be aware that some dishes may contain nut traces.
If you have any specific allergies, please inform a manager.

A discretionary service charge of 12.5% will be added to your bill.

N E W  Y E A R ’ S  E V E

Fallow deer venison carpaccio, smoked juniper cream,  
salt and vinegar crisps

Lobster boudin, lemon grass scented  
bisque, tarragon oil

Tournedos Rossini, foie gras,  
truffle pomme puree, madeira sauce

‘ Wo n d e r ’  P e a r 
Sweet wine poached, praline encrusted,  

black tea cremeaux

Wo n d e r  T r o l l e y 
Marshmallows, chocolate truffles,  

pate de fruit, nougatine

£325


