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Celebrate
New Year's Eve
Chez Burton Style

Welcome Cocktail

Amuse-bouche
Crab croquette served with

preserved lemon aioli and iced fennel

Starter
Smoked beetroot served with a

basil tofu emulsion and hazelnuts

Sea

Hake served with orzo, parmesan veloute,
pea purée and sun-dried tomatoes

Helgle

Duck breast served with harissa duck jus
plum, sake and cucumber

Palate cleanser
Champagne sorbet

Dessert
Chocolate orange crémeux, served with burnt

butter ice cream and candied oranges

Tickets £80

Which includes complimentary entry to
the after party at The Waiting Room
Letchworth at 9pm
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