AARON THOMAS

Four-course dinner with a glass of Veuve Clicquot
£4500 per person

BLOOD PUDDING
Roasted celeriac | Pickled celeriac | Curry sauce

PLAICE COOKED ON THE BONE
Goan sausage sauce | Grilled purple sprouting broccoli

PAKKU PORK CHOP
Pigs head vindaloo | Tamarind and honey glazed squash | Squash purée |
Charred kale

CHOCOLATE MARQUISE
Lardo ice cream | Puffed pork skin | Fennel | Pink peppercorn

Allpricesinclude VAT A discretionary 125% service charge will be added to the bill. \We cannot guarantee the
absence oftraces of nuts or otherallergens. Please advise amember of staff if you have any particular dietary
requirements



