
 

 

 

D I N N E R  T A S T I N G  M E N U  

 

7  C O U R S E S     1 6 8  

 

 

Snacks 

 

Amuse bouche 

 

Red prawn tartare , tomato 

 

Crab, butternut  squash , pancetta, sage ricotta 

 

Foie gras torchon , pear, capers, witch finger grapes, toasted brioche 

 

Salmon, ikura, green apple, radishes 

 

Poached and roasted f rench duck , pear, celeriac, anise jus 
or 

Bra ised beef cheek, carrot and caraway puree, french beans, hazelnuts, pickled daikon  

 

Rhubarb, earl grey, tarragon 

 

Val rhona 70%, scotch whisky, passion fruit, smoked yogurt  
or 

European cheeses     +10 

 

 

Coffee/  tea    +5 

 

Wine pair ing (4 glasses)    +88 
Wine pair ing (6 glasses)    +118 

 

 

Prices are subject to serv ice charge and tax  


