
Amuse  Bouche



*
Press ing  of  Ham Hock,  Smoked Chicken  & Foie  Gras  

 Whi te  Grape  Je l ly  Br ioche



Medi te r ranean  Roas t  Vegetab le  Ter r ine
Tomato  Consommé,  Black  Ol ive  & Goats  Cheese



Berkshi re  Wood Pigeon 

Textures  of  Beet root ,  Granola ,  P ick led  Black  Berr ies ,  Mushroom Carpacc io  
*



Hal ibut  
Caviar  Sauce ,  Seared  Romanesque  



Loin  of  Venison  

Shal lo t  Ta t in ,  Parsn ip  Puree ,  Wi l ted  Choi  Sum,  Sauce  Grand Veneur



Light ly  Spiced  Caul i f lower  S teak  
Lent i l s  & Cor iander  wi th  Lovage  Pes to



*



Pre  desser t  -  E lder f lower  Gin  & Tonic  Sorbe t  



*



Bes t  of  Br i t i sh  Cheese  P la te
Red Onion  Chutney ,  Fudges  Crackers



Warm Date  & Pear  Pudding

Sal ted  Caramel ,  But te rmi lk  Ice  Cream



Ci t rus  Tar t  
 Frozen  Blue  Berr ies ,  Mandar in  Sorbe t  






£115 Per  Person

NEW YEARS EVE MENU
RESTAURANT AT THE CAPITAL


