
new year’s eve

Wildfarmed bread & salted butter 

for the table

starters
 
Marbled game terrine, sour cherry chutney 
Leek terrine, sour cherry chutney  ve 

middle course

Chargrilled halibut, braised fennel, shellfish veloute 
Charred cauliflower, braised fennel, cauliflower veloute  ve 

@gardenhousecambridge
A discretionary 12.5% service charge will be added to your bill – of which our team receive 100%. 

 Please inform your server of any allergies or dietary requirements before ordering.

31 december 2025

main course
Dry aged beef fillet, crisp pomme anna, wilted spinach, truffle sauce 
Root vegetable wellington, crisp pomme anna, wilted spinach, truffle sauce  ve 

dessert
Dark chocolate & passion fruit delice, pistachio creme 
Cinnamon, clove & orange panna cotta, passion fruit coulis  ve
 

Coffee, tea and petit fours  


