
S P R I N G  V E G E T A R I A N  M E N U  

 

C A N A P É  
 

W H I T E  A S P A R A G U S  F R O M  L E S  L A N D E S  

Pink Grapefruit, Long Pepper, Smoked Crème Fraîche  

 

B A K E D  B E E T R O O T  

H o r s e r a d i s h ,  S a u c e  V i e r g e   

 

G R E E N  A S P A R A G U S  

Burrata, Confit Quail Egg, Wild Garlic Sabayon 

 

S P I K Y  A R T I C H O K E  

Barigoule Consommé, Tokyo Turnip, Pea  

 

M O R E L  “ F A R C I ”  

Parsley Farfalle, Preserved Black Truffle, Aged Comté 

 

V E G E T A B L E  B L A N Q U E T T E  

Pomme Purée, Tarragon Butter 

 

Y O R K S H I R E  R H U B A R B  

Cheesecake 

 

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

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

Sauce Albufera 

£40 pp 

M O N T  D ’ O R  
C H E E S E  

Potato, Winter Black 
Truffle 
£36 pp 

C U L T U R E D  
B U T T E R M I L K  
“Aged Kaluga Caviar” 

£45 pp 

 


