
NEW YEAR’S EVE GALA DINNER

31ST DECEMBER 2025

CANAPÉS

JERUSALEM ARTICHOKE AND PARMESAN ARANCINI 

TUNA TARTARE, AVOCADO, CHILI AND LIME

CEP AND APPLE TART

FIRST COURSE

POTTED CORNISH CRAB
Celery and apple pickle, melba toast

KIDDERTON ASH GOAT’S CHEESE
Pomegranate and blood orange, hazelnut crumb

CHICKEN LIVER PARFAIT
Bitter orange chutney, toasted brioche

MAIN COURSE

HERTFORDSHIRE FILLET OF BEEF
Bubble and squeak croustilliant, onion compote

BARBECUED MONKFISH
Café de Paris butter sauce, charred broccoli, bhel puri

HARRISA- ROASTED BUTTERNUT SQUASH
Caramelised sprouts 

DESSERT

DARK CHOCOLATE MOUSSE
Blood orange with pistachio and cranberry biscotti  

ALMOND AND MOLASSES PLUM TART
Sea salted caramel ice cream

OXFORD COLLEGE WHITE AND OXFORD BLUE
Apple and fig chutney

TRUFFLED OXFORD COLLEGE WHITE AND WITHERIDGE HAY CHEESE
Fig and apple chutney 

@thealiceoxford 
 

Please always inform your server of any allergies or intolerances before placing your order.�  
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.� 

A discretionary service charge of 12.5% will be added to your bill.


