
O c t o b e r  
 

C A N A P É  
 

A G E D  K A L U G A  C A V I A R  
Hass Avocado, Devon Crab, Dill 

 

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

Green Radish, Cucumber, Herbs “Jus” 

 

P Â T É  D E  C A M P A G N E  

Iberico Pork Shoulder, Foie Gras 

 

C O C O  B E A N  F R O M  P A I M P O L  

Limousine Veal Sweetbread, Matsutake, Bellota Ham 

 

J O H N  D O R Y  

Cuttlefish, Basque Chorizo 

 

B R I T T A N Y  P I G E O N  

Smoked Sausage, Plum, Black Trumpet 

O R  

H U N T E R  C H I C K E N  

Sauce Albufera 

 

R U B Y  G R A P E F R U I T  

Champagne Sabayon, Timut Pepper 

 

P E R U  6 0 %  C H O C O L A T E  

Vacherin, Buckwheat, Vin Jaune 

 

G O U R M A N D I S E  À  P A R T A G E R  

 

A U T U M N  M E N U  
£ 2 1 5  

HOUSE SIGNATURE DISHES  
Additional courses to be enjoyed by the entire table

V O L - A U - V E N T  
Aged Kaluga Caviar, 
Dorset Clams, Leeks 

£45 pp 

B B Q  A 5  W A G Y U  
Cep, Bellota Ham, 

“Chou Farci” 
£75 pp 

L E  P E T I T  J A B R O N  
Nocellara Olive, Black Muscat 

Grape, 12 Year-Aged 
Balsamic 
£18 pp 

 


