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Head Chef,  Scott  Paton

 (£35pp supplement)

Cheese
(minimum 2 people £20pp) 

F O U R  C O U R S E S
£130 p p

 (£20pp supplement)

SCALLOP 
walnut , 
caviar

CRAB
curry, 
mango

CHICKEN LIVER
Pedro Ximénez, 

br ioche

GOAT’S CHEESE
brassicas,

lemon

LANGOUSTINE
Espelette,

saffron

VEAL
morel ,
a l l ium

TURBOT
yuzu,

 green chi l l i

RICOTTA
 Engl ish pea,
Penja pepper

WAGYU
celer iac,

truff led honey

GUINEA HEN 
asparagus,
chamomile  

ST PIERRE 
carrot , 

vadouvan

POTATO
leek,

smoked gar l ic 
   

CHOCOLATE
 Nicolas Berger, 

p istachio

DUCK EGG
cherry,
a lmond 

APRICOT
roasted vani l la , 

e lderf lower  

HONEY
crème fraîche, 

yuzu


