A LA CARTE

CANAPES

FIRST COURSE .

MAQUEREAU MARINE £34
Cured Mackerel - Carlingford Oyster, Vichyssoise Soup
OR
FOIE GRAS PARFAIT £43
Smoked Duck, Beetroot, Alsace Bacon Brioche
OR
CAVIAR OSCIETRE £58
Cured Sea Bass, Smoked Eel Rilette

SECOND COURSE [

PISSALADIERE £39
Scottish Girolle - Limousin Veal Sweetbread, Sheep Milk “Sabayon”
OR
LIEU JAUNE £51
Pollock - Grenobloise, Devon Crab, Grey Shrimp
OR
HOMARD ECOSSAIS AU BARBECUE £54
Barbecue Lobster - Buckwheat Ravioli, Celeriac, Chorizo Hollandaise Sauce

TROU NORMAND [ )
“Chartreuse”

THIRD COURSE L4

CAILLE DES PYRENEES £43

Quail from Pyrenees - Wild Mushroom Dressing, Chestnut Gnocchi, Vin Jaune

OR

BALLOTINE DE LAPIN £41

Rabbit Ballotine - Morteau Sausage, Sollies Fig, Peppercorn Jus

OR
PIGEON PITHIVIER
TO SHARE FOR TWO £67 PER PERSON

Pigeon Pie - Black Truffle, Pumpkin, Red Wine Sauce

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

FOURTH COURSE [ ]

CITRUS £23
Bergamot, Créme Cru, Orange
OR
CHOCOLAT DE LA MAISON NICOLAS BERGER £19
Chocolate - Almond, Coffee

PETIT FOURS

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 keals a day. A discretionary 15% service charge will be added to your bill.



