
A glass of Ruinart Brut

****

Blinis, crème fraiche and King’s Imperial caviar 

Crispy potato, artichoke, mint chutney

*****

Pork and duck pâté en croute, prunes, hazelnut and port jelly

Lobster and prawn salad, shaved fennel, cucumber, radish, cider apple

Celeriac carpaccio, pumpkin purée, pomegranate, truffle vinaigrette

*****

Gorgonzola and pear tortelloni, braised radicchio and walnut

Potato gnocchi, caramelised cauliflower, toasted pine nuts, gremolata

*****

Fillet of beef, butter spinach, pomme purée, grilled artichoke, perigord truffle

Monkfish medallion in pancetta on lemon risotto and lobster bisque

Charred leek, macadamia cream, chimichurri, toasted hazelnut, sherry vinaigrette

*****

Mimosa

Champagne jelly, blood orange espuma

*****

Praline, coffee, hazelnut tart, mascarpone ice cream

Raspberry almond palet, lemon sorbet (v)
 

Tea & Coffee | Petit fours

£300 per person

A 15% discretionary service charge will be added to your final bill
If you have a food allergy or intolerance, please inform your server upon placing your order. 

DINNER IN HOLBORN DINING 
ROOM & PARTY 
Dinner with a glass of Ruinart Champagne and 
entry to the New Year’s Eve party

325 per person

MIRROR ROOM

NEW YEAR’S EVE


