
A p r i l  2 0 2 5  
 

C A N A P É  
 

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

White Asparagus from Les Landes, Carlingford Oyster, Long Pepper  

 

R O U G E T  

 Bellota Ham “Vinaigrette”  

 

P Â T É  D E  C A M P A G N E  

Iberico Pork Shoulder, Foie Gras 

 

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

Tokyo Turnip, English Pea, Bouillabaisse “Consommé” 

 

D O V E R  S O L E  

Brown Crab, Wild Garlic 

 

Q U A I L  F R O M  L E S  V O S G E S  

Morel, Anchovy, Ossau-Iraty 

OR 

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

Sauce Albufera 

 

G A R I G U E T T E  S T R A W B E R R Y  

Elderflower, Cheesecake Cream 

 

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  

 

S P R I N G  M E N U  
£ 2 1 5  

 

HOUSE SIGNATURE DISHES  

Additional courses to be enjoyed by the entire table

B B Q  A 5  W A G Y U  

Olive, Spiky Artichoke, 

Barigoule Consommé 

£75 pp 

 

 

P E L A R D O N  C H E E S E  
English Peas, Kiwi,  
Provence Olive Oil 

£18 pp 

 


