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@ Valentine's Menu E

£ 65 per person

Oyster with Champagne sabayon

Foie Gras terrine, apple purée Tatin style,
Noilly Prat jelly, toast
Or

Cocktail of king prawns and Oscietra caviar
Or

Créme Dubarry with goat cheese and black truffle gougeére

Duck breast with 5 spices, pommes boulangére truffées
Or

John Dory on braised fennel, carrot purée, red wine and
shelfish sauce
Or

Roasted Roscoff onions, mushroom purée, pommes
Dauphine, broccoli

Lemon sorbet with Deutz rosé

Marquise au chocolat, passion fruit chibouste
Or

Rhubarb Tarte Tatin, vanilla ice cream

Two additional middle courses for £20
Pan fried scallops, cauliflower cream & black truffle

And
Chaource au miel de truffe

An optional 12.5% service charge will be added to the bill and Value Added Tax is included in the price.
Please inform your server if you have any food allergies or special dietary needs.





