New Year’s Eve Menu
£320 per person

APPETIZERS
Sushi & Sashimi Selection

Duck cucumber roll, salmon avocado roll, spicy tuna roll
Salmon and tuna sashimi

Wagyu and Caviar Nigiri

A5 Japanese wagyu and Oscietra caviar

Oysters

Maldon oysters with Champagne and lemongrass

Hamachi Truffle Tiradito
Yellowtail and truffle ponzu

Crab Bao Bun

Soft shell crab bun with pickled cucumber and spicy mayo

Endive Salad

Endive, purple kale, apple, pomegranate and candied walnuts

MAIN COURSES
Miso Black Cod

Alaskan miso marinated black cod and hajikami sprouts

Truffle Mushroom Risotto

Wild mushroom risotto and fresh truffle

Wagyu Tomahawk Steak

Wagyu rib-eye on the bone and truffle ponzu sauce

SIDE DISHES
Miso Aubergine

Japanese shiro miso glazed aubergine and sesame seeds

Bok Choy

Stir-fried bok choy with black bean sauce

DESSERTS
Pavlova

Orange meringue, vanilla mousse and
chesnut vermicelli cream

Fruit Platter

Fresh seasonal fruits

Due to sourcing some items are subject to availability. All dishes may contain traces of nuts. Please let your waiter or waitress know if you have any allergies or intolerances.

New Year’s Eve Menu
£200 per person

APPETIZERS
Spiced & Salted Edamame
Premium Selection of Sushi & Sashimi
Chef’s choice of rolls, nigiri and ceviche

Oysters

Maldon oysters, spicy ponzu and fresh yuzu

Duck Bao Bun

Pulled duck legs, bok choy and kumquat chutney

Winter Root Salad

Mizuna salad, candy beetroot, pumpkin,
fennel and orange

Crispy Crab

Soft shell crab with wasabi mayonnaise

MAIN COURSES
Risotto Zafferano

Aquerello rice, saffron pistil and bone marrow

Native Lobster

Chargrilled lobster, aromatic butter,
avocado leaves and ancho chilies

Japanese A5 Wagyu Sirloin

Josper grilled Japanese wagyu beef

SIDE DISHES
Grilled Tendersteam Broccoli

Black and white Sesame, lime and ito togarashi

Fried Rice

Vegetable fried rice with dark soya sauce

DESSERTS
Mini Macarons

Matcha, raspberry and chocolate macarons

Pâte de Fruit

Passion fruit flavor

Paris-Brest

Choux pastry filled with Christmas spiced cream,
glazed caramel apples and ginger sorbet
Due to sourcing some items are subject to availability. All dishes may contain traces of nuts. Please let your waiter or waitress know if you have any allergies or intolerances.

