
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 )

b o u i l l a b a i s s e 
Fish Stew - Cornish Mackerel, Finger Lime, Fennel

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

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

7  c o u r s e  t a s t i n g
£ 1 8 5  p e r  p e r s o n
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