NEW YEARS EVE MENU

£195pp

MADERA

at treehouse london

ON THE TABLE

pico de gallo (VG, GF)
guacamole (VG, GF)

served with warm tortilla chips

STARTERS TO SHARE

black bean tostadas with avocado and
nopales

crispy mini tostada, topped with black
beans, avocado cream, nopales, pomegranate
seeds and crumbled feta (Vegetarian, GF)
(Can be made Vegan)

mini quesadilla with squash blossoms
corn tortilla filled with sauteed squash
blossoms and melted oaxaca cheese

(Vegetarian, GF) (Can be made Vegan)

braised ox-cheek taco with crispy potato
24hrs slow-cooked ox-cheek in a red wine
jus, with golden potato and grilled spring
onions (GF)

steamed black cod tamales with mango-chili
salsa & keta caviar
banana leaf-wrapped tamales filled with

marinated black cod, served with mango-

chilli salsa and fresh chives (GF)

For food allergens and intolerances, please speak to a member of our team before

ordering. A full list of allergens contained in each dish is available on request. Prices are

in GBP inc. VAT at the current rate. Please note a discretionary service charge of 12.5%
will be added to your bill. (VG) denotes the dish is VEGAN. (GF) denotes the dish is
GLUTEN FREE. (VG available) indicates vegan option is available

\
\
i



NEW YEARS EVE MENU

at treehouse london

MAINS: CHOOSE ONE

stuffed poblano pepper with pisto
roasted poblano filled with vegetable pisto,
quinoa, raisins and aged goat cheese. finished

with a walnut sauce and pomegranate seeds

(Vegetarian, GF, VG also available)

guinea fowl with mole poblano
oven-roasted guinea fowl breast filled with
dried fruits, served with mole manchamantel,
chipotle mashed potatoes, and avocado pure

(GF)
lobster al pastor

grilled fresh lobster, black bean puree,
avocado puree and crispy pineapple chips (GF)

PRE DESSERT

Pear & lime sorbet (VG & GF)

DESSERT TO SHARE

pistachio lemon mousse (GF)

rum and raisin sponge with clotted cream
chocolate and cinnamon cake with coffee
ganache (GF)

pecan and carrots cake with white chocolate
roasted cream (VG)

MIDNIGHT SNACK

on chef’s counter -

pico de gallo, salsas & totopos (VG,GF)
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at treehouse london

MADERA

mini nachos
crispy corn tortillas topped with a mild salsa,
cheese & guacamole 13

carrots & cucumber sticks
with guajillo hummus 11

cheese quesadilla
served with mixed salad 13

tempura fish taco
lime mayonnaise, mixed salad 15

pasta
with tomato sauce & parmesan cheese 13

breaded chicken breast
with potato fries & avocado dip 14

fish and chip basket
3 cod fish goujons served with roast potatoes
and tartare sauce 15

selection of ice creams and toppings 10

For food allergens and intolerances, please speak to a member of our team before
ordering. A full list of allergens contained in each dish is available on request.
Prices are in GBP inc. VAT at the current rate. Please note a discretionary service
charge of 12.5% will be added to your bill. (VG) denotes the dish is VEGAN. (GF)
denotes the dish is GLUTEN FREE. (VG available) indicates vegan option is

available
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