
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  vg - vegan

From 9pm | £499pp | Window table +£50pp
~ Laurent-Perrier Champagne pairing for £90pp ~

NEW YEAR’S EVE
VEGAN & VEGETARIAN MENU 



-  S T A R T E R S  -

竹炭脆豆腐
Black Diamond 

Charcoal tofu with mushroom green chilli, spiced salt | vg

羊肚菌松露饺
Morel & Truffle Dumplings

巧拌杏鲍菇
Sliced King Oyster Mushrooms 

marinated with chilli oil

麻辣手拍青瓜 
Smashed Cucumber 

in mala sauce

~ ～NV Laurent-Perrier La Cuvée, Brut, France ~

-  M A I N S  -

麻婆豆腐
Mapo Tofu
松仁藕丁

Wok-tossed Lotus Root
鲜椒老干妈茄子

Spicy Aubergine
 with bamboo shoots, shiitake mushroom, red long chilli  

in Lao Gan Ma sauce

魚香芥兰 
Yu Xiang Kai Lan | v

黑松露炒饭
Truffle Fried Rice 

with asparagus & sweetcorn

~ NV Blanc de Blancs Laurent-Perrier Brut Nature, France ~

-  D E S S E R T  -

胡同特式甜点
Chef’s Special Dessert

~ NV Laurent-Perrier Cuvée Rosé , France ~

From 9pm | £499pp | Window table +£50pp
~ Laurent-Perrier Champagne pairing for £90pp ~

NEW YEAR’S EVE
VEGAN & VEGETARIAN MENU 


