
Fourth Floor, National Portrait Gallery, 2 St. Martins Place 



280pp 

Macaron, salmon rillette, finger lime
Brioche, foie Gras, grue’ de cacao 

-
Lobster tail, bisque, raddichio tardivo, lemon verbena

 -
Egg taglioni, caviar butter, chives

-
Dover sole, girolles, samphire, beurre Blanc, dill 

-
Guinea fowl, black cabbage, pommes puree, guinea jus

-
Goats cheese mousse, honey, crackers

-
Dark chocolate tart, salted caramel, Maldon salt,

hazelnut praline

On The Menu

Prices listed are inclusive of VAT | A discretionary 15% service charge will be added to your bill
Dietary and allergy menus available on request

Experience an extraordinary evening at The Portrait Restaurant. Indulge in a seven-course feast, enjoy
Champagne and fine wines, and watch the world-famous London fireworks from one of the city's most breathtaking

vantage points as we welcome 2027 together.

+ Wine Pairing 
220pp 

Details coming soon...



“Highly accomplished southern European food with a bit of bare Irish genius”
– The Times, Giles Coren



What are your opening times? 
Arrival from 20:00- 21:15 
Depart until 01:00 

Will there be entertainment? 
We are hosting a live saxophonist to entertain guests
throughout the evening.

Where will I be sat?
We have a range of seating options within the restaurant
from £280- £500 minimum spend per person. Reach out to
our team to check availability.

Are under 18's permitted? 
Accompanied under 18's are welcomed to The Portrait
Restaurant.

What is the closest train station? 
Leicester Square and Charing Cross are our closest stations

FAQs



NYE.enquires@theportraitrestaurant.co.uk
020 7326 3805
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