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T e a  &  C o f f e e
P e t i t  F o u r s

7  C O U R S E S  -  £ 1 2 0  P E R  P E R S O N

Parmesan gougères  
beetroot,  goat’s  cheese

Parsnip velouté 
curry oi l ,  shal lot  (GF*)

-

Crispy Halloumi
compressed cucumbers,  di l l ,  buttermilk (GF)

Ginger beer sorbet (GF)

-

Slow cooked Celeriac 
onion tart,  wi ld mushroom, texture of  kale

-

Vanil la  cheesecake 
f i lo pastry,  cherry,  pistachio

New Year’s Eve
GALA DINNER MENU - VEGETARIAN 


