


ALLERGENS 
Plant-Based    |   V - Vegetarian 

The Alchemist has always taken great pride in the service we offer to each and every one of our guests, 
and in the extraordinary efforts our teams make, to deliver that experience. That’s why we have always 
ensured that any discretionary service charges or gratuities that are paid by you, the guest, go directly 

& completely, to the team in this venue. No monies are retained by the company. 

Capture the code with your phone 
camera to access calorie & allergen 
information for each menu item. 

KEY 

............................................................................................................................................................................................... 

FILLET STEAK 
Butterflied prawns, chimichurri butter. 24 

hour chip, charred miso hispi cabbage, 
hollandaise, smoked potato purée 

TERIYAKI KING OYSTER 
& TOFU SKEWER 

Satay curry sauce, jasmine rice, 
charred hispi & peanut crumb 

MISO COD 
Thai green curry sauce, split oil, 
jasmine rice, charred greens & 

cherry tomatoes 

SMOKEY OLD FASHIONED SET CARAMEL V 

Salted biscuit base, set caramel & white chocolate, 
smoked whiskey syrup 

MAIN 

DESSERT 

FINISH 

........................................................................... 

............................................................. 

..................................................................... 

SMOKED SALMON 
Crispy wonton taco, charred 

corn & cucumber salsa, wasabi 
emulsion 

STEAMED DIM SUM 
Aromatic broth. 

spring onion & charred corn, 
nori cracker. 

PORK BELLY SKEWER 
Peach tea glaze, pickled apple & 

crackling puff bites, miso & crispy 
chilli emulsion 

....................................................................... 

........................................................................... 

............................................................. 

..................................................................... 

BAKED CAMEMBERT V 
Maple satay sauce, crispy chilli & peanut 

crunch with wonton crackers 

FOR THE TABLE ....................................... ....................................... 

COSMIC DISCO 

COSMIC SMORES WITH COFFEE 
Chocolate brownie, raspberry, 

torched marshmallow 

ESPRESSO MARTINI - SOLD SEPARATELY

Ketel One vodka, Mr Black coffee liqueur, salted 
caramel, coffee, caramel caviar, chocolate 

9PM SEATING: FROM £90 PER PERSON 
YOUR TABLE FOR THE DURATION OF THE NIGHT

INCLUDES COSMIC BELLINI UPON ARRIVAL 
& A GLASS OF MOËT & CHANDON CHAMPAGNE AT MIDNIGHT

NEW YEARS EVE 

Full payment will be required within 7 days to secure booking.

NEW YEARS EVE 

7PM SEATING: FROM £65 PER PERSON 
INCLUDES COSMIC BELLINI UPON ARRIVAL 

.......................................................................        START 


