
FIESTA DE
Nochevieja



NEW YEARS EVE £75 pp

7 COURSE TASTING MENU

WELCOME PROSECCO 

(GF) Gluten Free  (N) Nuts  (VG) Vegan  (V) Vegetarian  (DF)  Dairy Free (DFA)  Dairy Free Available (VGA) Vegan Option Available

S A L M O N  T I R A D I T O

Glazed soya, salmon roe, sesame seeds, 

passion fruit foam, plantain.

S P I C E D  T U N A  M I N I  T A C O

Pico de Galo, avocado mousse, yuzu mayo.

P O R K  C R O Q U E T T E

Aioli, pineapple chilli jam, poppy seeds.

S M O K E D  F I S H  C A K E

Grilled prawn, black olive mayo, bisque sauce, 

potato Mille Feuille, shishito peppers.

1 2  H O U R  B R A I S E D  B E E F  R I B S

Yucca, cheese gratin, jus. 

3  L E C H E S  C R A N A C H A N

Walnut cinnamon crumble, dulce de leche ice cream.

C H O C O L A T E  T R U F F L E S 

With coffee Mescal.


