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MENU

Welcome to our restaurant on this special evening. To
make your New Year's Eve even more memorable, we
are pleased to offer you this
three-course menu, carefully crafted to delight your
senses

SEARED SALMON FILLET
Served in Daikon Dashi Broth . Spring Onion Oil

*%*

VENISON LOIN

Salsify Purée . Salsify Chips . Triple-cooked Potato
Fondant . Red Wine Jus

*%*

PORNSTAR CHEESECAKE

Passion Fruit Jelly . Cream Cheese
White Chocolate Crumble . Bastogne

Please let us know if you have any allergies or dietary
requirements, our food & drinks are made here and
may contain trace ingredients.
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