;F
AVIATOR

NEW YEAR’S EVE

STARTER

Pressé of chicken and mushroom with truffle dressed bitter leaves,
focaccia crisp, and pickled raisin

MAIN

Blade of beef with roasted garlic and parsley rosti, Jerusalem artichokes,
carrot purée with roasted bone marrow, and a beef fat crumb

DESSERT

Milk chocolate and salted caramel mousse with maple comb and
dulce de leche ice cream

For those with specific allergens who would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.

(N) Contains nuts (DF) Dairy free (V) Vegetarian



