
New Year’s 
  Eve

FIRST COURSE
Oysters with Thai mignonette & 
caviar with buckwheat blini

SECOND COURSE
Sweet potato, chickpea & tahini salad

THIRD COURSE
Butter poached scallop wrapped in 
prosciutto, goat cheese polenta & 
chimichurri

FOURTH COURSE
Grilled double lamb chop served with 
garlicky eggplant, spicy red pepper & 
chunky walnut romesco, roasted 
carrots with crisped farro, pickled 
cherries & winter greens

FIFTH COURSE
Lemon curd tartlets with elderberry 
gelée & whipped cream

SIXTH COURSE
Cheese & seasonal fruit


