
 

Orangery Restaurant 

New Year’s Eve 
  

 

£135 per person 
Live music from duo Beckany during dinner 

DJ and piper after dinner 

 

 

Glass of fizz on arrival 

~ 

Smoked haddock “quail Scotch egg”, chive aioli, arenkha caviar 

Or 

Mushroom “quail Scotch egg” chive aioli, parmesan 

~ 

Raviolini of guinea fowl and ham hock, buttered leek, celeriac purée, smoked 

butter sauce, winter truffle 

Or 

Raviolini of butternut squash, kale and ricotta, buttered leek, celeriac purée, 

smoked butter sauce, winter truffle 

~ 

Gin cured salmon, dressed crab, avocado and lime sorbet, pickled cucumber, 

seaweed cracker 

Or 

Compressed watermelon, whipped feta, feuille de brick, pickled cucumber, 

avocado sorbet, black olive cracker 

~ 

Champagne and elderflower 

~ 

Beef wellington, beef dripping mash, confit Roscoff onion, carrot and tarragon 

purée, cavolo Nero, bordelaise sauce 

Or 

Beetroot wellington, creamed potato, confit Roscoff onion, carrot and 

tarragon puree, cavolo nero, red wine sauce 

~ 

Iced lemon parfait, fennel sable biscuit, Italian meringue, citrus curd, lemon 

thyme and crème fraiche sorbet 

Or 

Selection of cheeses, Saint Peter’s Yard crackers, pickled celery, quince 

membrillo 


