F1ve COURSE EXPERIENCE

Dorset Crab
Creéme Fraiche and Imperial Caviar

Ballotine of Duck Liver
Damson and Pistachio

Langoustine

Ala Nage and Bronze Fennel

Cornish Turbot

“Ton Sur Ton”

Chestnut Fed Pigeon
Duck Liver, Beetroot and Cassis

Raspberry Soufflé
Vanilla Chantilly
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Enhance your Epicurean Journey with Laurent-
Perrier Champagne pairing
£498 per person.

With a g]ass of Laurent-Perrier Grand Siécle

£285 per person

All prices are inclusive of VAT and a a’fscrc[ion;zry
service c/j:ugc of 1z. 5% will be added ro the bill



