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DECEMBER MENU

DECEMBER MENU >

STARTERS MAINS
Organic Egg & Winter Truffle Winter Truffle & Black Trumpet Risotto (Suppl. £15)
Onion Soup, Gruyére Cheese, Homemade Brioche Grilled Stone Bass, Dashi Broth & Wild Mushrooms
Salmon Tartare with Baerii Caviar (Suppl. £15) Red Mullet, Fennel & Cauliflower
Langoustine Ravioli, Fois Gras Sauce & Winter Truffle Organic Turkey Breast, Dates, Chestnuts & Berries

Beef Tonnato, Winter Salad Dry-aged Ribeye, Spicy Parsnip & Roasted Baby Carrots

>

SIDES
Purple Broccoli 8.560 Mashed Potato 7.50 Black Truffle Mashed Potato 9.00 White Truffle Potato Finger 9.00

«»

DESSERTS

Selection of Artisan Cheeses from Aubrey Allen
with Seasonal Marmalade

Bokan Snow Tree
Floating Island
Profiteroles

Selection of Homemade Ice Creams and Sorbets
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ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY. ACTUAL PRODUCT MAY VARY DUE TO THE SEASONALITY OF THE INGREDIENTS. " > . . . .
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CHRISTMAS EVE
DINNER

CHRISTMAS EVE DINNER

Amuse-bouche
&>
Chestnut Soup, Alsace Bacon
&>
Salmon Tartare with Baerii Caviar
«
Venison Queen’s Pear & Ginger Spices

&P

Truffle & Blackcurrant Sorbet

Bokan Snow Tree

PRICES ARE IN POUNDS S LING AND INCLUSIVE OF VAT AT THE CURRENT RATE. A DISCRETIONARY 1 » SEVICE CHARGE WI
BILL. MEAT WEIGHTS ARE APPROXIMATE UNCOOKED WEIGHTS. (V) SUITABLE R VE ARIANS. FISH DISHES MAY CONTA
R GAME ARE WILD AND MAY CONTAIN SHOT. PLEASE SPEAK TO OUR STAFF IF YOU SU R FROM AN ALLERGY OR INTOLERAN

LIKE MORE INFORMATION ON DISH INGREDIENTS AND ALLERGENS.
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CHRISTMAS DAY

ALL PRICES ARE

DUR BII Al
OUR GAME

P CHRISTMAS DAY

MAIN

Roast Turkey, Chestnuts & Berries, Roasted Potatoes &
Yorkshire Pudding Served with Gravy

>

DESSERT

Bokan Snow

7 ADDED TO
AND ALL
 OR WOULD




ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY. ACTUAL PRODUCT MAY VARY DUE TO THE SEASONALITY OF THE INGREDIENTS.
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> NEW YEAR'S EVE

FIRST SEATING SECOND SITTING

Chestnut Soup, Alsace Bacon Chestnut Soup, Alsace Bacon
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NEW YEAR'S EVE MENU Salmon Tartare with Baerii Caviar Salmon Tartare with Baerii Caviar
R &>
Organic Cappone Supreme, Baby Carrots, Onion | Langoustine Ravioli, Fois Gras Sauce & Winter Truffle

«» >

Wagyu Beef, Mashed Potato & Organic Cappone Supreme, Baby Carrots, Onion
Winter Black Truffle with Morels Mushroom : A
&>
>

Time to Celebrate

Wagyu Beef, Mashed Potato with Morels Mushroom

&>

N ST N U R ST «» :
Time to Celebrate

&>

ALL PRICES ARE IN POUNDS STERLING AND INCLUSIVE OF VAT AT THE CURRENT TE. / RE] Y 13.5% SEVICE CHARGE .L BE ADDED TO

YOUR BILL. MEAT WEIGHTS ARE APPROXIMATE UN C S AB N G IANS. FISH DISHES MAY CON I AND ALL

OF OUR GAME ARE WILD AND MAY CONTAIN SHOT. PLI ! S U M AN ALLERGY OR INTOLERANCE OR WOULD
LIKE MORE INFORMATION ON DISH INGREDIENTS AND ALLERGENS.

2024
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P NEW YEA

PREMIUM PACKAGE

1 Bottle of Champagne Taittinger Prelude
«»
Y5 Lobster
«@»
NEW YEAR'S EVE PREMIUM 2 Hand Dive Scallops
PACKAGE AT BOKAN 38 BAR 1 ©

2 Oysters
&>
30gr Sturia Caviar
&>
Tomahawk Steak with Béarnaise sauce
&

Black Truffle Potato Fingers

<«
Time to Celebrate
ALL PRIC E IN POUNDS STE ’'E OF VAT AT THE J INT 7. A DI

YOUR BII I I WEIGHTS ¢ I V\COOK L1G /) SUI" FOR V
OF OUR GAME ARE WILD AND MAY CON ' ) g B YOU
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