
 

Orangery Restaurant 

New Year’s Eve 
  

 

£130 per person 
Live music from duo Beckany during dinner 

DJ and piper after dinner 

 

 

Glass of fizz on arrival 

~ 

Velouté of cepe, baked potato doughnut, smoked cheese custard, burnt onion 

powder 

~ 

Crispy pork cheek, caramelised cauliflower purée, compressed apple, sage 

emulsion, winter truffle 

or 

Crispy salt baked celeriac, caramelised cauliflower purée, compressed apple, 

sage emulsion winter truffle 

~ 

Coconut poached cod loin, green curry sauce, pickled carrot, mussels, puffed 

rice cracker 

or 

Miso roasted king oyster mushroom, Thai green curry sauce, pickled carrot, 

puffed rice cracker 

~ 

Champagne and Chambord sorbet 

~ 

Roast fillet of Dunwood Farm beef, truffled potato gratin, charred tender stem, 

beef cheek stuffed Roscoff onion, beef dripping and herb crumb, broccoli purée 

or 

Roscoff onion tart tatin, sherry vinegar caramel, Baron Bigod, charred tender 

stem, truffled potato gratin, broccoli purée 

~ 

Chocolate cigar, bitter chocolate Crémeux, salted caramel gel, aerated 

caramelised white chocolate, coco nib, crème fraiche sorbet 

or 

Selection of cheeses, Peters Yard sour dough crackers, quince membrillo, 

pickled walnut 


