NEW YEAR’S EVE

120 per person

BOTTOMLESS CHARLES HEIDSIECK BRUT RI?SERVE, CHAMPAGNE, FRANCE, NV
All dishes served shared for the table
WILDFARMED FOCACCIA, ROASTED CHILLI OIL

TO START

BAKED OYSTERS, GARLIC BUTTER, PARMESAN
WHIPPED NDUJA, HONEY & FENNEL BRUSCHETTA
BURRATA, TREVISO, POMEGRANATE, FIG LEAF VINAIGRETTE

MAIN

GRILLED ANGUS SIRLOIN, WILD MUSHROOMS, CUBITT
HOUSE CHIANTI SAUCE

CRISPY POTATOES, PARMESAN & TALEGGIO SAUCE
BRAISED WINTER KALES, PISTOU
ED’S VEG LEAVES, FENNEL & HERB SALAD

PUDDING

PISTACHIO TIRAMISU
SPICED CLEMENTINE BACI

The

Orange

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