
S I G N A T U R E  
T A S T I N G  M E N U

C A N A P E  F R O I D

C A N A P E  C H A U D  

M A R I N A T E D  C O R N I S H  S A R D I N E

piperade & burrata -   'boui l labaisse ' -  smoked mackerel  terrine

buttermilk -  cutt lef ish,  v inaigrette  'Perle '

tart i f lette  -  chanterel le  mushroom pancake

C L A M  C H O W D E R
Dorset  c lams -  confit  potato-  sarawak pepper

P Â T É  D E  C A M P A G N E  

Iberico ham -black truff le  -  boudin noir  

W H O L E  R O A S T  S C O T T I S H  M O N K F I S H
Alsace bacon -  red cabbage -morteau sausage 

L A K E  D I S T R I C T  L A M B  S A D D L E  

juniper -  piqui l lo  pepper-  marjoram

S H E R B E T

Q U I N C E  D E  P R O V E N C E
sauternes  -creme 

P E T I T  F O U R S

noisette  chocolate  -  froid f ig  -  je l ly

£ 1 5 5



C A N A P E  F R O I D

C A N A P E  C H A U D  

A G E D  K A L U G A  C A V I A R  

piperade & buretta  -   'boui l labaisse ' -  smoked mackerel  terrine

artichoke -  anchovy -  aged Parmesan 

tarti f lette  -  chanterel le  mushroom pancake

P I G E O N  D E  B R E S S E  
preserved truff le  

W I L D  B R I L L
squid -  coco Hariot  bean- Basque chorizo

B R O W N  C R A B
Chartreuse -  lemon verbena 

S H E R B E T

7 0 %  C H O C O L A T E  
hazelnut -  fromage frais  ice  cream

P E T I T  F O U R S
 chocolate  -  froid f ig  -  je l ly

£ 1 9 5

B E E F  S U P P L E M E N T  A V A I L A B L E

V E A L  S W E E T B R E A D

Fine de Clair  Oyster  -  long pepper 

C O N N O I S S E U R S
T A S T I N G  M E N U


