
75 per person
30 wine fl ight
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Bread, whipped basil  butter

Soused mackerel f i l let,  ajo blanco,
green grapes

Confit  chicken with almond and
prosciutto,  tarragon emulsion

Poached cod, artichoke and champagne,
mussels,  salsify,  caviar

Beef fi l let,  braised shin, roscoff  onion,
pomme puree, celeriac

Rhubarb mousse,  white chocolate,
almond

Chocolate fondant,  caramel,  creme
fraiche, pistachio


