Set Menu

Cauliflower Velouté & Black Olives

Puntarelle & Anchovy Salad

Tripes Bastiaises

Spelt with Pumpkin, Chestnut & Ricotta
Grilled Seabream, Swiss Chard & Capers Brown Butter

Confit Duck Leg, Yellow Turnips & Amaretto Purée & Quince

Cheese of the Day & Pickled Pear

Marmalade, Amaretti & Basil Cheesecake

Flourless Chocolate Cake, Blood Orange & Ginger Sorbet

If you have an allergy or food intolerance, please inform your waiter
A discretionary 13.5% Service Charge will be added to your bill
Prices include VAT



