Wine [.unch Hour

PArings _NMenu

OURSE MENU £70 3-COURSE MENU £70 OR £95
WHITE WINE D P; T: \’ SES OF WIN
2016 Macon-Solutré A BOTTLE OF WATER
J.P. Séve

or

2018 Lirac
Lunar Apogé
Domaine des Carabiniers

Herritage baby carrots, sea bass,

coriander

RED WINE
2016 Crozes-Hermitage - F. Reverdy Cookpot of egg, romanesco,

or wild garlic
2012 Cadillac Cotes de Bordeaux
B de Biac
3-COURSE MENU £95
WHITE WINE Fillet of salmon, Camargue rice,
2017 Chassagne-Montrachet sorrel pesto
PH. Colin

or Pork loin, chicory, blood orange
2018 Condrieu
La Petite Cote
Y. Cuilleron
RED WINE
2015 Saint-foseph Chocolate from our Manufacture
L'Instinct in Paris, caramel
Jolivet

or

Contemporary vacherin, exotic fruit
2016 Barbaresco
Produttori del Barbaresco

Our menu contains allergens.
A discretionary 14% service charge will be added to your final If you suffer from a food allergy or intolerance please let a
bill. All prices include VAT. member of the restaurant team know upon placing your order.



