
FIRST

BURFORD BROWN EGG
BREADED WITH WILD MUSHROOMS

& JERUSALEM ARTICHOKE

or

SCALLOP
SEARED WITH APPLE, PINE

& PARSNIP

SECOND

CARROT TARTARE
WITH QUAIL’S EGG, LEMON

& SUNFLOWER SEEDS 

or

BEEF TARTARE
WITH LANGOUSTINE MAYONNAISE, DRESSED CRAB

& POTATO CRISPS

supplement

CAVIAR
BONITO CREAM,

POTATO & FINE HERBES FRITTERS
30G +85 / 50G +140

HAPPY NEW YEAR’S EVE

FESTIVE CANAPÉS SELECTION
served for the table



FIFTH

APPLE
BAKED TERRINE WITH CARAMEL

& BUCKWHEAT CREAM

or

ALMOND
MOUSSE WITH CHOCOLATE COOKIE CRUMBLE

& ALMOND ICE CREAM

or

CHEESE
A SELECTION OF THREE

175
per person

NoMad London New Year’s Eve 
Sample Menu

THIRD

TAGLIATELLE
KING CRAB, BLACK PEPPER

& MEYER LEMON

or

RISOTTO
WITH BUTTER, PARMESAN

& WHITE TRUFFLE
+45 supplement

FOURTH

CELERIAC
MISO-GLAZED WITH SMOKED POTATO PURÉE 

& TRUFFLE VINAIGRETTE

or

BEEF
DRY-AGED BRITISH FILLET WITH FOIE GRAS BRIOCHE 

& BLACK TRUMPET MUSHROOMS 

NOMAD CHICKEN FOR TWO
ROASTED CREEDY CARVER CROWN

WITH BRUSSELS SPROUTS & LENTILS

PLEASE ASK YOUR SERVER FOR INFORMATION REGARDING ALLERGENS & INGREDIENTS.

A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO THE FINAL BILL.


