
c a n a p é s 

p r o v e n c e  t o m a t o 
Sauce “ Vierge”, Collatura, Burrata Cream 

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 - Cured Mackerel, Finger Lime, Meyer Lemon

p i s s a l a d i è r e 
Scottish Girolle - Limousin Veal Sweetbread, Sheep Milk “Sabayon”

b a r b u e  
Brill - Dorset Crab, Cockles, Grey Shrimp

t r o u  n o r m a n d 
“Chartreuse” 

c a i l l e  d e s  p y r é n é e s 
Quail From Pyrennés - Fresh Pea “French Style”, 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 - Plum, Gem Lettuce, Rye Bread ( + £ 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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