ALBION

FRESHWATER BAY

NEW YEARS EVE MENU
SEVEN - COURSE TASTING WITH WINE PARING MENU

Celebrate the arrival of the New Year with an unforgettable evening at The Albion. Our specially curated Seven-
Course Tasting Menu showcases the very best seasonal ingredients, expertly prepared by our chefs to create a
memorable dining experience.

For the perfect accompaniment, why not add our carefully selected wine pairing, with each wine chosen to
complement and enhance every course.

Join us for an elegant evening of exceptional food, fine wine, and a warm welcome as we count down to midnight
together.

£230.00 per person

Arrival Drink

Canapés
Aged gallybagger crustard , winter truffle
Oyster bavoire, butter milk foam and cavier
Beef tartar tartlet, smoked bone marrow

Wine Pairing
Ruinart Blanc de Blancs NV 125ml
Chardonnay-lemon, pear, white flowers, spices

Celeriac
Salt baked celeriac, black garlic, roasted yeast beurre Blanc and walnut.

Wine Pairing
Chevalier de Sterimberg Hermitage Blanc 125ml
Marsanne/Roussanne -stone fruit, flowers, citrus, persistent acidity

Lobster
Native lobster cannelloni, lobster bisque, keta and samphire

Wine Pairing
Chassagne-Montrachet Premier 1 er Cru 125ml
Chardonnay - Apple, flowers, smoke, bright minerality

Venison
Roasted loin of i.o.w venison, smoked beetroot, pickeld blackberry,
Black cabbage, juniper and bitter chocolate sauce.

Wine Pairing
Savigny-les-Beaune Pinot Noir 125ml
Pinot Noir - Red fruits, violets, spice, elegance

Apple
Bramley apple sorbet, calvados espuma, celery and lemon verbena

Wine Pairing
Tokaji Meszes 125ml
furmint-led Tokaji - Honey, peach, pinapple, blanced sweetness

Chocolate
Dark chocolate and caramel fondant,

Toasted barley ice cream

Petit fours

Welcome the New Year with a celebratory Champagne toast at midnight. Raise a
glass with us as we say goodbye to the old year and welcome in the year ahead.

Terms & Conditions
A 50% non-refundable deposit is required to secure your booking. Bookings will not be confirmed until the deposit has been received. The remaining
balance must be paid in full by 30th November 2026.

Final guest numbers must also be received by 30th November 2026. Any reductions in guest numbers after this date may still be chargeable. Please
advise us of any dietary requirements or allergies at the time of booking so that we can accommmodate your needs wherever possible. Selected dishes
are subject to additional supplements, as indicated on the menu. A 12.5% discretionary service charge will be added to your final invoice. We reserve the
right to make minor amendments to the menu should ingredients become unavailable or circumstances beyond our control require substitutions. By
making a reservation and paying the required deposit, you acknowledge that you have read, understood and agree to these Terms & Conditions.

albionhotel.co.uk




