7 COURSE TASTING
£185 PER PERSON

CANAPES

° CAVIAR OSCIETRE
Devon Smoked Eel, Cured Sea Bass

) MAQUEREAU MARINE
Cured Mackerel - Carlingford Oyster, Vichyssoise Soup

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

o BARBUE
Cornish Brill - Devon Crab, Spinach

OR
HOMARD ECOSSAIS AU BARBECUE
Barbecue Lobster - Buckwheat Ravioli, Celeriac, Chorizo Hollandaise Sauce

L4 TROU NORMAND

“Chartreuse”

o CAILLE DEs PYRENEES
Quail From Pyrennés - Fresh Pea “French Style”, Vin Jaune

OR

CANARD CREEDY CARVER
Aged Duck - Black Pudding, Onion Grelot, Bone Marrow

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

° PECHE JAUNE
Yellow Peach, Rosemary, Bourbon Vanilla Cheesecake Cream

OR

CHOCOLAT DE LA MAISON NICOLAS BERGER

Chocolate - Almond, Coffee

PETIT FOURS



