
L U N C H  T A S T I N G  M E N U

£ 6 8  p e r  p e r s o n 

w i n e  p a i r i n g  + £ 3 8  p e r  p e r s o n

c a n a p é s

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

Cotes Du Jur a Savagnin,  Domaine de Sainte Marie ,  Jur a, Fr ance 
o r 

m a q u e r e a u  m a r i n é 
Cured Mackerel - Carlingford Oyster, Vichyssoise Soup 

2024 Gruner Veltliner,  New Chap ter,  Niederosterreich,  Austria

c a i l l e  d e s  p y r e n e e s 
Quail from Pyrenees - Wild Mushroom Dressing, Chestnut Gnocchi, Vin Jaune 

2021 Immortelle,  Bousquet,  Cotes de Roussillon Villages,  Fr ance 
o r 

b a l l o t i n e  d e  l a p i n 
Rabbit Ballotine - Morteau Sausage, Sollies Fig, Peppercorn Jus 

2014 Pernard-Vergelesses,  'Les Belles Filles',  R apet & Fils,  Burgundy,  Fr ance

c i t r u s 
Bergamot, Crème Cru, Orange 

2003 Vou vr ay Moulleux Cu vee Saint Matin,  Fr ance 
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 

NV Pedro Ximenez ,  Triana, Hidalgo, Spain

p e t i t  f o u r s

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


