
5  c o u r s e  t a s t i n g
£ 1 6 5  p e r  p e r s o n

c a n a p é s 

c r u d i t é s  d e  p r i n t e m p s 
Spring Crudités - Onion Soubise, Thai Basil Pesto, Colatura 

o r 

c a v i a r  o s c i e t r a 
Devon Smoked Eel, Cured Sea Bass, Potato ( + £ 3 5 p p )

g a l e t t e  b r e t o n n e 
Brittany Galette - Morel “farci”, Wild Garlic, Buckwheat 

o r 
l e  s a i n t  p i e r r e  d e  p l y m o u t h  
John Dory - Brown Crab, Fresh Pea, Lemon Verbena

t r o u  n o r m a n d 
“Chartreuse” 

c a i l l e  d e  c h e z  m r  d u p l e n t i e r 
Quail - English Green Asparagus, Chestnut Gnocchi, Vin Jaune 

o r 

c a n a r d  s a l é  c r e e d y  c a r v e r 
Aged Duck - Black Pudding, Onion Grelot, Manuka Honey

s e l e c t i o n s  d e  f r o m a g e s  a f f i n é s 
Selection of Aged Cheeses - English Rhubarb, Sourdough, Salted Butter ( + £ 2 6 p p )

f r a i s e  g a r i g u e t t e 
Gariguette Strawberry - Elderflower, French Meringue, Cheesecake “Chantilly”  

o r 

c h o c o l a t  d e  l a  m a i s o n  n i c o l a s  b e r g e r  
Chocolate - Almond, Coffee

p e t i t  f o u r s

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes 

Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. Adults need around 2000 kcals a day. A discretionary 15% service charge will be added to your bill. 
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