
All prices include VAT. An optional 15% service charge will be included on your bill. Allergies? Please tell your server.

TO START

Grilled Red Prawns, Lemon Aïoli

Burrata, Treviso, Fresh Winter Black Truffle

Angus Beef Tartare, Cured Yolk, Exmoor Caviar 

 MAIN

Roast Halibut, Shetland Mussels, Leeks

Gnocchi, Delicia Pumpkin, Sage, Brown Butter

Grilled Angus Ribeye, Bone Marrow, Truffle Sauce

To share:

Confit Potato, Ed’s Veg Leaves  |  Fresh Herbs, House Dressing 

 Steamed Winter Greens, Lemon & Olive Oil 

PUDDING

Pistachio & Plum Tart, Whipped Mascarpone

ram tang lemoncello

NEW YEAR’S EVE

Please, choose one option for each course

A Welcome Glass of

c h a r l e s  h e i d s i e c k b r u t r é s e rv e,  c h a m pa g n e,  f r a n c e,  n v

75 per person

Seasonal Oyster, Mignonette or Pickled Kohlrabi



@PRINCESSROYALNOTTINGHILL  |  @CUBITTHOUSE


