
 

 

 

 

 

 

R é v e i l l o n  d e  N o u v e l  A n  

 

£120 

 

 

Amuse 
 

~ 
 

Crabe 
Brixham crab, brown crab emulsion, pear, kohlrabi, crab bisque 

 
~ 

 
Basse 

Line caught seabass, potato gnocchi, shellfish fondue, mussel velouté 
 

~ 
 

Filet 
36 day aged beef fillet, miso glazed salsify, radicchio, pomme purée 

 
or 

 
Canard 

Peaking duck breast, leg pie, beetroot, sprout, duck jus 
 

~ 
 

Pre dessert 
 

~ 
 

Chocolate 
82% dark chocolate, peanut, banana, crème fraiche sorbet 

 
~ 
 

Petit Fours 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

( V )  V E G E T A R I A N  |  ( V G )  V E G A N  
 
 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please n ote that whilst we minimise the risk of cross-
contamination we handle allergenic ingredients throughout our kitchens and ca nnot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but 

may not be suitable for guests with milk or egg allergies. Adults need around 2000 Kcal a day. A  discretionary 12.5% service charge will be added to your bill. All pric es 
include VAT. 


