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VEUVE CLICQUOT

“Yellow Label” Brut, Reims

for the table

OLIVE & CARAMALISED ONION FOCACCIA @
seaweed butter

AGED COMTE GOUGERES &

winter truffle
MARTINI OLIVES @ @

choose one from each section

LOBSTER & PRAWN RAVIOLI

coconut bisque, lemongrass

BUTTERMILK CRISPY QUAIL (@)

QSE)\ truffle créme fraiche, caviar

SALT-BAKED BEETROOT TARTARE &
smoked egg yolk, chives

JERUSALEM ARTICHOKE VELOUTE @)
truffle grilled cheese

FILLET OF HALIBUT ®

rainbow chard, Champagne & Avruga caviar sauce

DUCK & WAFFLE ROYALE

Gressingham duck crispy leg confit, foie gras, fried duck egg, maple mustard jus

SADDLE OF LAMB @

lamb and pine nut fricassée, sheep’s curd, burnt apple, chateau potatoes
GOAT’S CHEESE PITHIVIER ()
squash, truffle, roasted salsify, toasted hazelnuts, parsley velouté

MONT BLANC @
Créme de Cassis, chestnut

CHOCOLATE FONDANT &

marmalade ice cream

PASSIONFRUIT CHEESECAKE &9
passionfruit sorbet

Execuive Chef Jonathon Bowers X*

Gluten Free @Vege'or\'cn @ Can be made Vegan

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include VAT. A discretionary 15% service charge will be added to the bill



