
FOR FOOD ALLERGIES AND INTOLERANCES PLEASE 
ALERT A MEMBER OF OUR TEAM.

All prices are inclusive of VAT at 20%. Our wine & Champagne is served 
in 125ml glasses, dessert wines are served in 75ml glasses.

A 15% discretionary service charge will be added to your final drinks bill.
We are a cashless venue.

Shellfish Consommé, Lobster Ravioli 
2022 Sancerre Jadis, Henri Bourgois, Loire, France

Royal Windsor Venison, Smoked Beetroot, Walnut 
2014 Cabernet Sauvignon, Ulysses, Napa, USA

NYE Dinner & Fireworks
£279

Optional Premium Wine Pairing
£240

Bentley’s Bread Basket, Cultured Butter

Game Truffle Sandwich
NV Perrier- Jouët Blanc De Blancs, Champagne, France

Madagascan Vanilla Custard, Armagnac Prune 

2021 Ice Wine Vidal Golden Diamond, Chateau Changyu, China

Pear & Quince Compote, Gingerbread Ice Cream, 
Madeleines

NV Laurent Perrier Harmoney Demi-Sec, Champagne, France

Dover Sole, Cep, Caviar

2014 Chassagne-Montrachet 1er Cru, Les Macherelles, Burgundy,  France
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