
      New Years Eve  
 
 

P l e a s e  a d v i s e  s t a f f  o f  a n y  a l l e r g i e s  

C A N A P E  

Alaskan king crab, brichoe, salmon caviar, crème fraiche  

T O  S T A R T  

Milk bun, smoked paprika butter  
 

Ox tongue souvlaki, garlic toum, pickles  
 

Clevedon Buffalo mozzarella, chargrilled peaches, pistachio pesto  
 

Line caught marketfish  crudo, cucumber, melon, mint  
 

Vill age salad, barrel aged feta, sun dried olives, tomato, cucumber  
 

Y O U R  B I G  S T U F F  

Saffron risotto, orgy of mushrooms   

 
Speckled Beef, rib eye off the bone, sal sa Verde  

 
Organic Cambridge Asparagus , sauce gribiche  

 
Duck fat potatoes, garlic, rosemary  

T O  F I N I S H  

Chocolate bunet, (chocolate crème caramel) Amaretii  
 

Esther’s lemon, white chocolate, lemon chiboust, lemon gel  


