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INCLUDES A GLASS OF
MOET & CHANDON IMPERIAL BRUT ON ARRIVAL
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STARTER Moét & Chandon Imperial Rosé
MAIN 2016 Moét & Chandon Grand Vintage
DESSERT Moét & Chandon Imperial Brut

48-HOUR SOURDOUGH BREAD FOR THE TABLE GF*

STARTERS

SCALLOP ST. JACQUES 6r*
Seared scallops, seaweed and garlic butter, Parmesan crumb, avruga caviar

BEEF CARPACCIO GrF*
Thinly sliced, seared beef fillet, truffled pine nut dressing, focaccia crumb,
sun-dried tomato purée, aged Parmesan

BEETROOT CARPACCIO VE/GF
Plant-based crumbed cheese, sun-dried tomato, walnut purée, balsamic pearls

PANKO-CRUMBED VENISON TERRINE
Walnut purée and mustard dressing

MAINS

BAKED HALIBUT FILLET GF
Crayfish and saffron bisque, rope-grown mussels, Chantenay carrots, buttered greens

FREE RANGE CORNFED CHICKEN AU CHAMPAGNE GF
Thyme roasted cornfed chicken breast, fondant potato, green beans, Champagne
Béarnaise sauce

48 DAY-DRY AGED SIRLOIN 100Z 6F
Grilled sirloin steak, beurre noisette, triple cooked chips, watercress, peppercorn sauce

WILD MUSHROOM & SPINACH GALETTE v
Pomme anna, glazed winter vegetables

DESSERTS

BAKED BASQUE CHEESECAKE v/GF
Berry compote

DARK DECADENT CHOCOLATE MOUSSE TORTE v
Rich chocolate mousse with a white chocolate and cream centre, infused with whisky and
coffee liqueur

SORBETS VE/GF
Sicilian lemon, blood orange & raspberry

CHEESE

CHEESE & PORT SHARING BOARD
A curated selection of artisanal cheeses by Neal's Yard served with
sticky fig chutney and crips crackers
COFFEE & PETIT FOURS
Café Americano served with a selection of sweet treats
Parisian almond macaroons

Mini chocolate croustillant

V Vegetarian V* Vegetarian Option Available VE Vegan VE* Vegan Option Available
GF Gluten Free GF* Gluten Free Option Available
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