A discretionary 12.5% service charge will be added to your bill.
All prices include VAT.

MENU D’AUTOMNE

‘POT-AU-FEU’ broth
wild boar ravioli

Seared DUCK FOIE GRAS
walnut and crab pear

Hand-dived SEA SCALLOP
butternut squash, lemongrass

MONKFISH, red wine and celeriac

DUCK breast, orange and beetroot

COMTE Garde Exceptionnelle, cru 2015

QUINCE cooked in coffee beans
chestnut

£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.



