NEW YEAR’S EVE

Veuve Clicquot

glass of Veuve Clicquot champagne on arrival

SNACKS

Bread & Hummus

Taramasalata
bottarga, dill

STARTERS

Tuna Tartare

molasses, avocado, pine nuts

Scallops

mussel sauce, kaffir, cauliflower

Saganaki
kataifi barrel aged feta, truffle honey, basil

MAINS
Halibut

swiss chard, parsnip, saffron, kakavia

Chateaubriand

bone marrow jus, date, potato, truffle

DESSERTS

Pistachio Kataifi
pistachio cremeaux, caramelised nuts, cardamon syrup

shot of mastica

Please ask a manager for further allergen information. Our dishes may contain traces of allergens and fish dishes may contain small bones. Discretionary service charge
of 13.5% is added to your bill, which is distributed amongst our team. VAT included at the standard rate.



NEW YEAR’S EVE

vegetarian

Veuve Clicquot

glass of Veuve Clicquot champagne on arrival

SNACKS
Bread Basket

Fava

caramelised onion, coriander

STARTERS

Beetroot

molasses, soy yogurt, walnuts

Aubergine
zaatar honey, dukkha

Saganaki
kataifi barrel aged feta, truffle honey, basil

MAINS

Carrots

saffron aioli, vegetable jus, tarragon

Mushroom Risotto

graviera, chestnut, truffle broth

DESSERTS

Chocolate Tart

wild berries, armagnac

shot of mastica

Please ask a manager for further allergen information. Our dishes may contain traces of allergens and fish dishes may contain small bones. Discretionary service charge
of 13.5% is added to your bill, which is distributed amongst our team. VAT included at the standard rate.



