
cheneston’s
new year’s eve tastinG Menu

31st DeceMBer 2025

caraMeliseD onion & stout MuFFin
Whipped mushroom butter

~

snacks
Goose liver, plum, pistachio ~ gougère, Parmesan, truffle ~ tuna, smoked peanut, lime

~

heritaGe BreeD aGeD BeeF tartare
Smoked bone marrow, cured egg yolk, pickled onion, mustard, Shokupan toast

~

sMokeD MerriFielD FarM Duck Breast
Pickled cucumber, hoisin, crispy ginger, crêpe

~

atlantic scalloP
Thai green curry, aged rice cracker, green coconut

 ~

BlythBurGh FarM Free-ranGe Pork Fillet
Pulled shoulder doughnut, maple cured belly, black garlic, alliums

 ~

croPwell BishoP stilton & Pear custarD
Toasted fruitcake pain perdu

 ~

salteD Pretzel ice creaM 
Brown ale reduction 

 ~

Guanaja 70% Dark chocolate Mousse 
Hazelnut, burnt orange 

 ~

Petits Fours

£305 Per Person

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.



cheneston’s
neW year’s eve tasting Menu

31st DeceMBer 2025

vegan

sourDough 
Whipped salted ‘butter’ 

~

snacks
Mushroom parfait, pistachio ~ ‘Parmesan’ & truffle Oreo ~ Watermelon, smoked peanut, lime

~

heirlooM Beetroots
Horseradish, pickled onion, whipped ‘feta’, seeded cracker

~

soy cureD salt BakeD celeriac 
Pickled cucumber, hoisin, crispy ginger, crêpe

~

king oyster MushrooM 
Thai green curry, aged rice cracker, green coconut

 ~

conFit JerusaleM artichoke 
White truffle, kale, pickled mushroom, ‘Parmesan’

 ~

ParsniP & leek rÖsti 
Spiced golden raisin compote, puffed wild rice 

 ~

salteD caraMel ice creaM 
Brown ale reduction 

 ~

Dark chocolate Mousse
Hazelnut, burnt orange 

 ~

Petits Fours

£275 Per Person

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.


