
Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to 
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

(v) Vegetarian  (pb) Plant-based  (gf ) Gluten Free

FOR THE TABLE

C A V I A R  
spiced Ritz crackers

R O L L E D  O A T  S O D A  B R E A D
cultured butter (v)

B B Q  S P I C E D  C R I S P S

F R O Z E N  C H O C O L A T E  P U D D I N G  
peanut butter & banana ice cream

or

C A R R O T  C A K E
caramelised pecans, carrot caramel, cream cheese frosting

S M O K E D  S A L M O N  C R U D O
olive, mint & citrus dressing

or
 

P U M P K I N  &  S P E L T  R I S O T T O
spiced pumpkin seeds, Montgommery cheddar

R O A S T  C O R N I S H  L A M B  R U M P
au poivre sauce, creamed spinach

or 

G R I L L E D  S E A B A S S
Jerusalem artichokes, pink firs, Champagne butter sauce

STARTER

MAIN COURSE

DESSERT

NYE 2O23
LET’S CELEBRATE

86 BREWER ST
SOHO


