BLACK TRUFFLE MENU

Experience the subtle flavour of the tuber melanosporum
Hand-dived SEA SCALLOP
braised lettuce

L 4

Seared duck FOIE GRAS

Jerusalem artichoke

L 4

Cookpot of LEEK and AGRIA POTATO

L 4

NATIVE LOBSTER, pumpkin condiment

L 4

JAUNE DES LANDES chicken ‘demi-deuil’

L 4

BRIE DE MEAUX

L 4

PEAR composition

L 4

Mignardises & Gourmandises

£260

Our menu contains allergens.

A discretionary 12.5% service charge will be added to your bill. If you suffer from a food allergy or intolerance, please let a member
All prices include VAT. of the restaurant team know upon placing your order.



