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Christmas Pudding 
brandy sauce 
(D, E, G, So, Su, Tn)

Dark Chocolate Mousse
amarena cherry
(D, E, G, So)

Winter Berry Pavlova
(free from gluten)
lemon cream | fresh berries
(D, E, So)

Cheese Platter* £8
(G, So, Tn)

Celebrate New Year’s Eve in Great Gatsby style. Step into an evening of 1920s glamour 
with an exclusive 7-course tasting menu, exceptional British dining and perfectly paired 

drinks in the heart of Covent Garden. From £90.

Please let us know when placing your order if you have any food allergies or an intolerance. Allergens: C Celery, Cr Crustaceans, D Dairy, E Egg, F Fish,  G 
Cereal containing gluten, L Lupin,  Mo Mollusc,  Mu Mustard, N Nuts, P Peanuts, Se Sesame, S Soya, Su Sulphur Dioxide, V Vegetarian 

Prices are inclusive of  VAT at the standard rate.  A discretionary service of 12.5% will be added to your bill

TWO COURSES & A SIDE £45	                  THREE COURSES & A SIDE £50

Choose one side per main course, served sharing style. 

Vegan dessert available on request.

*SUPPLEMENT  WILL BE CHARGED EXTRA NOT PART OF SET MENU PRICE

S I D E S  ( v e )  £ 6  One side per person included in price, any extra side will be charged.

Chicken & Herb Terrine
pickled veg | picalilli | crusty bread
(Ce, D, G, Mu, So)

Smoked Salmon & 
Horseradish Toast
scottish highland cure salmon | herb salad
(D, E, F, G, Mu, So)

Braised Beef Short Rib
mashed potato | red wine sauce
(Ce, D, F, G, Mu, So, Su)

Fillet of Cod
crushed new potatoes | shellfish bisque
(Ce, Cr, D, F, Mu, So, Su)

Roast Potatoes
(Ce)

Tenderstem
Broccoli

Carrot & Parsnip
cumin & maple glazed
(Ce, D)

Brussels Sprouts
(Ce)

Parsnip & Maple Soup (vegan)
parsnip crisps | sourdough toast
(Ce)

Roasted Beetroot &
Walnut Salad
pevensey blue cheese | honey mustard dressing
(Ce, D, Su, Tn)

Sage & Onion Stuffed Turkey 
Ballontine (wrapped in bacon)
mashed potato | cranberry sauce 
(Ce, D, F, G, Mu, So, Su)

Chestnut Mushroom & Pearl 
Onion Pie (vegan)
puy lentils | walnuts, sage
(Ce, D, E, G, Mu, So, Su)

Scallops in Nduja Butter* £10
pea puree | black pudding crumb
(Ce, D, G, Mo, Mu, So, Su)

32days Aged 10oz Rib
Eye Steak* £15
mashed potatoes | red wine sauce
(Ce, D, F, G, Mu, So, Su)



FESTIVE MENU


