
  

   

 

J u n e  2 0 2 6  
 

C A N A P É  

 
 

A G E D  K A L U G A  C A V I A R  
Smoked Trout Rillettes, Crème Fraîche & Everything Bagel 

 

B L U E F I N  T U N A  

Black Winter Truffle, Bellota Ham & Ginger 

 

P Â T É  D E  C A M P A G N E  

Iberico Pork Shoulder, Foie Gras 

 

C O R N I S H  B R I L L  

Cuttlefish, Basque Chorizo 

 

C R E E D Y  C A R V E R  D U C K  

Swiss Chard, Comté, Green Peppercorn Jus 

O r  

B B Q  A 5  W A G Y U  

Radish, Ginger & Spring Onion Pancake 

£ 7 5  p p  

P R O V E N C E  P E A C H  

Madagascan Vanilla, Assam Tea & Tokaji 

 

P I E D M O N T  H A Z E L N U T  

Ruby Grapefruit, Provence Olive Oil 

 

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 2 5  

 

HOUSE SIGNATURE DISHES

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

Albuf e ra  Sauce  
£35pp 

“ C L A M  C H O W D E R ”  

Kaluga  Ca v i a r ,  Conf i t  Po t a t o ,  Razor  C l am  
£45pp 

 


