
New Year's Eve

D E C E M B E R  3 1 ,  2 0 2 4
1 8 5 -

amouse-bouche
 first course

	
 The English Garden *VG|GF

Tender Lettuce, Asparagus, Peas, Cherry Tomato, English Cucumber, Radish, 
Tarragon, Chives, Mint, Olive Oil, Lemon 

second course

Eggs Halifax *GF
Poached Duck Eggs, Smoked Salmon, Asparagus, Peas, Caviar 

vegetarian option available

third course

Sunday Roast  *GF
New York Roast, Pomme Puree, Peas, Carrots, Cipollini Onion, Black 

Truffle, Gluten Free Yorkshire Pudding, Bordelaise Sauce 
vegetarian option available

dessert

Strawberry Eton Mess *V|GF
Strawberry, Sweet Cream, Crushed Meringue, Berry Coulis


