| New Year’s EVE Menu |

FROM 6PM TO 10PM

£119

Aperitif festive cocktail

Amuse bouche
—3
Veal mosaic, nori and elderberries
Or

Tuna Tartare, potato rosti base, topped with caviar

s

Poached Bacalao with truffle
Salted Cod, grated black truffle

Or
Black Trumpet and Morels risotto

18 months comte cheese

<

Venison Wellington
Roast Beetroot, Blackberry Jus

Or

Monkfish in herbs and garlic crust wrapped in puff pastry
Beurre blanc sauce

——<

Chocolate cremeux with Buddha’s hand and Chilli

Foranyallergeninformation, please speak to a member of ourteam. Adiscretionary 13.5% service charge will be added to your bill.




125ml 750ml
B “« ” . ’
Prapian Estate “Asolo” Prosecco Superiore Brut NV V - £42
Gleral Veneto, Italy
Fruity & Floral prosecco combining tangy green apples and acacia leading to a light, fresh finish.
. ) ¢
Llopart, Corpinnat Rosé Brut 2021V - £59
Garnacha | Spain
Crisp and refreshing, lively profile with bright fruit flavors and delicate bubbles.
Porte Noire “Petite Porte” Blanc de Blancs Grand cru NV £17 £99
Chardonnay | Avize, Champagne, France
Dry, complex & precise Champagne
Porte Noire “Vintage” Blanc de Blancs Grand cru 2014 £26 £149
Chardonnay | Avize, Champagne, France
Beautifully mature, presenting lemon sorbet, frangipane & freshly baked bread, long-lasting, complex, elegant.
Rare Champagne “Millésime” Brut 2013 £29 £179
Chardonnay & Pinot Noir | Reims, Champagne, France
Crisp & lazer-like with citrus & tropical fruit lingering on the palate for a complex finish.
Billecart-Salmon Brut Rosé NV £24 £132

Chardonnay, Pinot Meunier & Pinot Noir

I Ay-Champagne, France

A beautiful, elegant rosé, now a benchmark. It is refined and delicate.

~—&COCKTAILS ¢—x

Porte Noire Flower £18

Wild hibiscus flower, Dima Vodka, PN Champagne

~SIGNATURE~

Cocktail of the Month £16.5

Ask your waiter

Plum Brandy Sour £16.5

Aged Plum Brandy base

Our very own Handcrafted
Martinis £16.5

Ask for our spirits of Vodka and Gin selection

Negroni Classic or Sbagliato £14.5

~TWIST OF CLASSICS~

Porte Noire Classic Champagne
Cocktail £16.5

Rum Old Fashioned £14.5

Spiced Espresso Martini £16.5

Kinky Martini £14.5

Passion Fruit Virgin Mojito £9.5

Calm and Collected £9.5

Strawberry, N/A Vermouth Rosso, Lemon

~LOW and NON-ALCOHOLIC ~

Lyre's Spritz £9.5

Tastes very much like an Aperol spritz

Virgin Bellini £9.5

Peach, N/A "prosecco”

Non-Alcoholic "Prosecco" £9.5

Lucky Saint Beer (0.5% alcohol) £6




