STARTERS
Lobster bisque, Armagnac chantilly
Seared scallops, fennel puree, cucumber & chive spaghetti
Aged beef carpaccio, wild rocket & truffle mayo
Goat's cheese crottin, burst tomato, walnut & apple salad

Game Terrine, smoked garlic & tomato chutney, crispy leaves, toasted sourdough

MAINS
Champagne winter truffle risotto, pecorino sardo cheese
John dory, grilled artichokes, salsify & jus gras
Rib eye steak, pommes frites, burst cherry tomatoes & béarnaise sauce
Grilled corn-fed chicken supreme, sweet potato & Epoisses cheese gratin

Seared fillet of sea bass, wilted spinach & sun-dried tomato pesto

DESSERTS
Chocolate tart, raspberry sorbet
White chocolate creme brulée
Honeycomb cheesecake

Assiette du fromage

FOLLOWED BY

Tea or coffee & truffles

2

£75.00 per person
for bookings after 8:30pm
(a glass of champagne included on arrival)

£45.00 per person

for bookings before 7pm
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