
Artisan Bread Selection
Focaccia, ciabatta, sourdough, rustic baguette, grissini,
speciality breads
Italian Charcuterie Selection
Parma ham, porchetta, mortadella, fennel salame
European Artisan Cheese Selection
Parmigiano Reggiano, gorgonzola, taleggio, manchego,
oak smoked vintage Cheddar & Brie
Mediterranean Salad Selection
Greek salad, heritage tomato & mozzarella, Mediterranean
vegetable salad
Mediterranean Antipasti
Marinated artichokes, sun-dried tomatoes, grilled
vegetables, mixed olives
Citrus & Herb-Poched Scottish Salmon
Lemon, dill, herb dressing
Selection of Arancini
‘Nduja, slow-cooked beef
Traditional Panzerotti
Golden-fried Italian dough filled with tomato & mozzarella
Pizza Millefoglie Selection
Layered pizza bites with assorted fillings

Grand Antipasti Buffet
A generous celebration of Mediterranean and European flavours

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT. For those with
special dietary requirements or allergies, please ask for the manager. (v) Vegetarian (vg) Vegan.

New Year’s Eve Menu
£155 per person

Arrival glass of Prosecco 

Saffron Seafood Bisque
Prawns, mixed seafood, saffron
Roasted Butternut Squash Veloute (VG)
Parma ham, porchetta, mortadella, fennel salame

Soup - choice of

Grilled Fillet of Beef
Truffle mashed potato, glaed heritage carrots, tenderstem broccoli,
Barolo jus 
Pan-Fried Halibut
Par-boiled herb & lemon-zest crushed potatoes, braised baby leeks,
asparagus, saffron caviar sauce
Roasted Heritage Cauliflower (VG)
Truffle potato, Romanesco cream, wild mushrooms, Madeira jus

Main Course - choice of

A selection of handcrafted miniature desserts served to share
New Year’s Dessert Collection
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