NEW YEAR’S EVE MENU

From 5pm to 8:30pm
£175pp | Includes a glass of Laurent-Perrier Champagne
Window table +£25pp

WELCOME 2027

Minimum 2 people to order the set menu. All dishes may contain allergens. Please let your waiter
or waitress know if you have any allergies or intolerances. Our menus are sample menus & are
subject to change. Prices are indicated in GBP (£). All prices include VAT at the current rate.

A 20% discretionary service charge will be added to the final bill.

v - vegetarian 2g - vegan



NEW YEAR’S EVE MENU

From 5pm to 8:30pm
£175pp | Includes a glass of Laurent-Perrier Champagne
Window table +£25pp

- STARTERS -
KR A
Alaskan Crab & Prawn Salad
Spicy soy sauce, shredded white onions, shredded red peppers
FRE R FR
Morel & Truffle Dumplings | v
Fdp o
Sichuan Crispy Beef

Crispy beef Juliennes in a sweet chilli glaze

A7 B Whole 120 | Half 70
Roasted Peking Duck
Served in two stages, second stage served as a side dish
(Whole duck serves 4-6 people, half duck serves 2-3 people)

- MAINS -
PEM ) Fa 2
Stir-fried Wagyu Beef
in Sichuan toasted pepper sauce
R BBtk eS &
Wok-tossed Crispy Cod
with basil & Sichuan spicy tangy sauce

O
Yu Xiang Kai Lan | v
ZANTFIIR
Truffle Fried Rice

with asparagus & sweetcorn | v

- DESSERT -

7] 45 XA &
Chef’s Special Dessert



