
MENU D ’ÉTÉ

Scottish LANGOUSTINE, caviar

Seared duck FOIE GRAS
grapes and rye condiment

Native LOBSTER
heritage tomatoes, green almonds

Fillet of JOHN DORY
fava beans and octopus

Dry-aged BEEF
artichoke, taggiasca olives

COMTÉ Garde Exceptionnelle, cru 2014

ETON MESS

£180

Our menu contains allergens. 
If you suffer from a food allergy or intolerance, please let a member 

of the restaurant team know upon placing your order.
A discretionary 12.5% service charge will be added to your bill. 

All prices include VAT.


