TASTING MENU

£85.00 per person | to be taken by the entire table

(available for a maximum of 20 guests)

AMUSES BOUCHE
Selection from the Chef

L2 23

CRABE
Fried buttermilk soft shell crab, salsa
tomato & avocado salad

POISSON DU JOUR
Fish of the market
TROU NORMAND
Calvados with apple sorbet

L2 23

RACK OF LAMB
Pea purée, Dauphinoise potatoes
roasted tomato, natural jus

E2 23

ASSIETTE DE FROMAGE
Chef's selection of artisanal cheese

TARTE AU CITRON
sweet crust, lemon curd, meringue




