
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


