
New Year’s Eve at Bloomsbury Street Kitchen
31st December 2022

Four courses and a glass of Moët & Chandon Brut - £95 per guest 

If you have a food allergy or intolerance, please speak to a member of our staff before you order  
or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.  

All prices are inclusive of VAT. v Suitable for vegetarians.

To Start
French tacos

Yellowtail tartare, Parmesan, lemon and lime

Seared beef, blue cheese and chilli dressing

Warm lentils, sweet apple and basil mustard v    

Second Course
Prawn tempura with ama ponzu

Beef tataki and black truffle ponzu 

Kohlrabi salad with crispy leeks and white goma dressing v

Black pepper vegetarian chicken v

  

Main Course
Oven-roasted cod and tomato-spiced consommé

Baby chicken roasted with lemon and miso butter

Peppered 28-day-aged rib-eye steak with jalapeño pico de gallo

Gnocchi with San Marzano tomatoes, garlic, pepperoncino and basil v

Dessert
Poire et pomme 

Pear and apple tarte Tatin with Tahitian vanilla ice cream v

Torta al cioccolato bianco 
Yoghurt and white chocolate cheesecake with activated charcoal sorbet v

La crema de naranja 
Valencian orange and cinnamon crème brûlée v


