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GET READY TO USHER IN THENEW YEAR INSTYLE!
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Enjoy a cocktail on arrival, a four course tasting menu, halfa
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visit www.floratticarooftop.co.uk for more information
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bottle of wine and Champagne at midnight F:: : 7 |
£250 PER PERSON 3 §
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ROSE SRl
Enjoy a cocktail on arrival, a four course tasting menu, half a bottle : o
of Moét & Chandon, and Champagne at midnight i
£300 PER PERSON ’;’
§
PEONY _, :
Enjoy a cocktail on arrival, a four course tasting menu, halfa B |
bottle of Dom Pérignon, and Champagne at midnight % ) ® o
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http://www.floratticarooftop.co.uk/
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FOUR-COURSE TASTING MENU

Please be aware preorders will be taken at the time of ticket purchase.

AMUSE-BOUCHE
Roasted pumpkin & gruyere fondu, parmesan & rosemary short bread
or
Vegan pumpkin fondue, multigrain flatbreads (vg)

STARTERS

Cherry-shaped chicken liver and foie gras parfait, toasted white sourdough
Cornish dressed crab tartlet, puffed barley, winter micro leaves, celery
and bergamot
Root vegetable terrine, turmeric and cauliflower purée (vg)

MAIN COURSE

Slow-cooked beef short rib, smoked potato foam and fresh black winter
black truffle
Roasted monkfish, cockles and lemongrass foam, leaf tuile and Oscietra caviar
Roasted Jerusalem artichoke and mushroom pithivier, vegan jus (vg)

DESSERTS

Three dessert options will be showcased for your selection.

Please inform the service team if anyone dining has any allergies. Pre-ordered dietary requirements will be catered for.
Allfood is prepared in an area where allergens are present.




