
Glass of Veuve Clicquot Brut Champagne

~

Cured Dairy Cattle Beef . Summer Truffle . Berkswell Cheese . Dandelions

~

Tempus Charcuterie Plate . Adam’s Breads

~

Lightly Cured & Nduja Poached Hake . Summer Vegetable Barigoule . Buttermilk  
Watercress . Guanciale

~

Black Pig Loin Chop . Smoked Cauliflower . Asparagus . Salsa Verde

~

Spiced Chocolate Marquis . Cherries. White Chocolate. Hazelnut

#GuestChef @CharlottesGroup #CharlottesW5   
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