
 

S O C I U S  

NEW YEARS EVE TASTING MENU  
 

Thursday 31 s t  December 2026 

 

 
Focacc ia ,  f lavoured butter  (v )  

Gordal  o l ives (v )  

Arancini ,  aged parmesan  (v )  

Beef tartar ,  pecor ino,  gherk in,  b lack pepper  

Smoked sa lmon,  sour cream,  sa lmon roe,  d i l l  

Soc ius s t icky k ing prawns  

-  

Mushroom, Jerusa lem art ichoke,  p ine nut ,  parmesan (v )  

-  

Smoked haddock,  vadouvan,  sp inach  

-  

Aged beef ,  borde la ise ,  sha l lot ,  ta rragon  

or 

Roasted celer iac ,  sha l lot ,  ta rragon  (v )  

Served a longs ide  

Mash,  gar l ic  butter ,  cr ispy onions  

Glazed chantenay carrots  

Mixed greens ,  herb butter  

-  

Glazed lemon tart ,  crème f ra iche  

-  

Chocolate fudge,  dulce de leche,  coffee  

Pass ion f rui t ,  l ime,  meringue  

 

 

£140 per  head 

 

 
 

Please inform us of any dietary requirements prior to the event. The above menu is subject to change depending on availabilit y of produce 

 

 

 


