
W E L C O M E  D R I N K

Glass of Moët & Chandon

C A N A P É S  O N  A R R I VA L

Loch Duart smoked salmon and Exmoor caviar blini
Maple-cured Barbary duck breast tartlet, blood orange and chicory

Charred baby aubergine, rose harissa and red chard (ve)

Poilane sourdough, whipped salted butter

S TA R T E R

Hand-picked Portland crab rillette, brown crab mayonnaise,  
English Cox apple and fennel cress

F I S H  C O U R S E

Pan-seared turbot, saffron and lobster bouillabaisse,  
Palourde clams, mussels, Atlantic prawns

M E AT  C O U R S E

45-day aged fillet of beef, potato dauphinoise,  
braised red cabbage, foie gras, shaved winter truffle

PA L E T T E  C L E A N S E R

Limoncello lime sorbet

A S S I E T T E  O F  D E S S E R T S

Searcys signature Victoria sponge, raspberry, vanilla, bramble mint tea (v)
Wild strawberry and Champagne jelly (v)

Dark chocolate and hazelnut torte dusted with gold flakes (v)

B R I T I S H  C H E E S E S

Black Bomber cheddar, Brighton Blue, Tunworth, Berkswell,  
preserved Dotatto figs, seeded crackers, homemade chutney

N E W  Y E A R ’ S  E V E

Together is a wonderfulTogether is a wonderfulplace to beplace to be

(v) = vegetarian. (ve) = vegan. A discretionary 12.5% service charge will be added to your bill. VAT will be charged at prevailing rate. Our food may contain nuts, 
derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a manager. We are happy to cater for special requirements. 


