
 

 

 
N E W  Y E A R ’ S  E V E  

 

£195 per person

A glass of Laurent-Perrier,  
‘Grand Siècle’ Iteration Nº26’, Brut

*
G R I S S I N I 

Parma Ham & Parmesan

*
W I L D  M U S H R O O M S  A R A N C I N I 

Truffle Mayonnaise
*

P R A W N  C O C K T A I L  
Mary Rose, Avocado, Smoked Paprika

*
P I Z Z A  F R I T T A 

Crème Fraiche, Wild Mushrooms 
Pancetta, Gorgonzola & Mozzarella

*
F R I E S 

Parmesan Cheese & Truffle  

*
P R O F I T E R O L E S 

Vanilla Ice Cream, Chocolate Sauce 

*
M I D N I G H T  F I R E W O R K S

A glass of Laurent-Perrier ‘Héritage’, Brut 
- to take outside - 



 
V E LV E T  

N E W  Y E A R ’ S  E V E 

M V  L A U R E N T - P E R R I E R ,  
‘ G R A N D  S I È C L E ’  ‘ I T E R A T I O N  

N º 2 6 ’ ,  B R U T  

  £49 / £249 

2 0 1 5   B O L L I N G E R  
‘ L A  G R A N D E  A N N E E ’ ,  B R U T  

£69 / £355 

N V  K R U G  ‘ G R A N D E  C U V É E ’ ,  
1 7 0 T H  E D I T I O N ,  B R U T  

£385 

2 0 1 3  D O M  P E R I G N O N ,  B R U T 

£395 

2 0 1 5   P O L  R O G E R  
‘ S I R  W I N S T O N  C H U R C H I L L’  

£89 / £450 

L O U I S  R O E D E R E R ,  ‘ C R I S T A L’ ,  B R U T 

2015  £485           
2012 1500ml  £1390 
2009 3000ml  £3990 
2013 ‘Cristal Rosé’, Brut  £950 

2 0 0 8  D O M  P É R I G N O N ,  ‘ R O S É ’ ,  B R U T  

£800  

2 0 1 3  S A L O N  
‘ B L A N C  D E S  B L A N C S ’ ,  B R U T 

 £1600


