> COURSE SET
LUNCH MENU

AVAILABLE THURSDAY & FRIDAY

MARINATED CORNISH SARDINE

buttermilk - cucclefish, vinaigrette 'Perle’

OEUF DORE
gold - Vacherin fromage

AGED KALUGA CAVIAR
Fine de Clair Oyster - 10ng pepper
+38 SUPPLEMENT

VEAL SHANK

WILD BRILL
squid - coco Hariot bean- Basque chorizo

DRY AGED BEEF SIRLOIN- FOR TWO

gratin Dauphinois - butterhead lettuce
+28 SUPPLEMENT

QUINCE DE PROVENCE
sauternes -creme

PETIT FOURS

noisette chocolate - froid fig - jelly

£65



