7 COURSE TASTING
£185 PER PERSON

CANAPES

° CAVIAR OSCIETRE
Cured Sea Bass, Smoked Eel Rilette

) MAQUEREAU MARINE
Cured Mackerel - Carlingford Oyster, Vichyssoise Soup

. PISSALADIERE
Scottish Girolle - Limousin Veal Sweetbread, Sheep Milk “Sabayon”

[ ] LIEU JAUNE
Pollock - Grenobloise, Devon Crab, Grey Shrimp
OR
HOMARD ECOSSAIS AU BARBECUE
Barbecue Lobster - Buckwheat Ravioli, Celeriac, Chorizo Hollandaise Sauce

'y TROU NORMAND
“Chartreuse”

. CAILLE DES PYRENEES
Quail from Pyrenees - Wild Mushroom Dressing, Chestnut Gnocchi, Vin Jaune

SELECTIONS DE FROMAGES AFFINES
Selection of Aged Cheeses - Plum, Gem Lettuce, Rye Bread (+ £35pF)

L4 CITRUS
Bergamot, Créme Cru, Orange
OR
CHOCOLAT DE LA MAISON NICOLAS BERGER
Chocolate - Almond, Coffee

PETIT FOURS



