New Year’s Eve

31ST DECEMBER 2026



New Year’s Eve at Langan’s

£185 per head

Canapés
Smoked Cod’s Roe, Brioche & Mustard Cress
Venison Tartare & Pickled Redcurrants

Aged Parmesan & Truffle Arancini

Langan’s Caviar Selection
Served with Blinis, Créme Fraiche
Platinum 20g 82.5 | 50g 195 | 125g 490
Golden Oscietra 20g 92.5 | 50g 205 | 125g 515
Beluga 30g 305 | 50g 510 | 125g 1,235

Starters

Borscht
White Bean, Dill & Créme Fraiche

Snail & Roasted Bone Marrow Vol-au-Vent
Dressed Pissenlit

Duck Egg en Cocotte
Wild Mushrooms, Gruyere & Winter Truffle

Scallop Ceviche
Blood Orange, Jalapenio & Pickled Watermelon Radish

Mains

Roasted Venison Loin
Braised Red Cabbage & Roasted Nashi Pear

Wild Sea Bass
Cauliflower Purée, Romanesco & Fried Curry Leaf

Guinea Fowl Coq au Vin
Braised Leg, Pomme Purée & Truffle

Red Wine & Confit Garlic Risotto
Roasted Grapes

Cheese Course
Truffle Brie de Meaux & Truffelperle

Puddings
Strawberry Trifle
Vanilla Sponge, Champagne Strawberry Jelly, Custard

Banana Napoleon
Puff Pastry, Pastry Cream, Caramelised Bananas, Banana Caramel

Pear Tart
Chai-Infused Pear, Frangipane, Pear Sorbet

Green Apple Bavarois
Chamomile Meringues, Sour Blackberries, Granny Smith Apple Sorbet



