GORDON RAMSAY

CHEF’S TABLE

Sample menu

A glass of Champagne on arrival

Truffled Comté  Citrus cured salmon, Celeriac and
Gougere tartlet apple arancini

Poached Carlingford Oyster, seaweed butter, cuicumber, borage

Chicken liver and foie gras parfait, pickled blackberries, toasted brioche

Cornish Cod, verjus, beurre blanc, Oscietra caviar

Whole Creedy Carver duck, BBQ orange, chicory

Mead gel, crackers, cherry bread

Mulled pear sorbet, chestnut

Manjari chocolate delice, creme fraiche sorbet

Eight course menu - £155 per

Prices include VAT.
A discretionary 15% gratuity will be added to your bill.
If you have a food allergy, intolerance or sensitivity, please speak to your
server
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