
NEW YEAR’S EVE 2025
£299.00 PER PERSON

SUSHI ROLLS, SASHIMI & SALADS
Sashimi platter  
Tuna, Salmon, Hamachi
Blow torched Wagyu nigiri 
Marinated in soy mirin, truffle aioli, fresh truffle, spring onion
Tiger maki 
Prawns, crab, takuwan, sesame, beetroot yogurt dressing
Beef salad, ceviche dressing  
Cucumber, red onion, spring onion, coriander, chilli, mint, crispy wonton

SMALL DISHES
Popcorn prawn tempura  
Spicy mayo, pea shoots, peas, truffle vinaigrette
Crab, prawn and roasted crispy rice vermicelli 
Aji Amarillo dressing, chilli oil
Chicken foie gras sui mai 
Teriyaki dressing, spring onion
Chilean seabass skewers 
Red miso, spring onion

LARGE DISHES
Miso marjoram marinated duck breast 
Sharon fruit, pickled daikon, pomegranate, hoba leaves
Fried monkfish 
Yuzu ponzu dressing
Jasmine rice
Steamed spinach 
Hoisin garlic dressing

DESSERT PLATTER
Mini cake and ice cream selection 
Choux pastry pistachio praline 
Exotic sphere, lemongrass and coconut 
Selection of mochi ice cream 
Chocolate truffles




