


£185 per head

Chicken Liver Tartlet, Red Onion Jam

Wild Mushroom Arancini, Cep Pureé 

Truffled Goats Cheese, Honey & Almond Croustade 

Fillet Of Beef Tartare, Kings Caviar

Cauliflower Velouté, Winter Black Truffle

Sauteed Foie Gras, Wild Mushrooms, Roasted Chestnuts & Caramelised Apple

Yellow Fin Tuna Ceviche, Avocado, Jalapeno & Pickled Daikon Radish

Duck Breast A L’orange, Roasted Endive, Fondant Potato

Herb Crusted Scottish Loin Of Cod, Pickled Mussels, Brown Shrimps & Seaweed Butter

Tournedos Rossini

Cep Risotto, Wild Mushroom, Truffle Mascarpone 

Starters

Canapés

Main Courses

V = VEGETARIAN | VG = VEGAN

FOR ANY ALLERGIES, PLEASE ENSURE TO ADVISE YOUR WAITER BEFORE ORDERING.

A £2.00 COVER CHARGE PER PERSON APPLIES. A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL.

THIS IS DIVIDED AMONG STAFF. ALL PRICES ARE IN POUNDS STERLING & INCLUDE VAT.

New Year’s Eve at Langan’s

Tiramisu 
Savoiardi Biscuit, Marsala, Mascarpone Cream, Cocoa

Rhum Baba 
Amarena Cherries, Almond Cream, Cherry Pâte de Fruit

Profiteroles 
Hazelnut Mousse, White Chocolate Ganache, Chocolate Crémeux, Chocolate Sauce

Banoffee 
Banana Caramel, Banana Bread, Caramelised Bananas, Chantilly

Desserts

Cheese Course
Truffle Brie de Meaux


