
                                                                      

                                                                                                                                                                                                                                                     

‘MENU DU JOUR DINNER’

£35.00

AMUSE BOUCHE

STARTER

BOUDIN NOIR & DUCK EGG EN CROUTE,
MERLOT VINEGAR 

GRILLED CROTIN DE CHAVIGNOL GOATS CHEESE,
WALDORF SALAD

MAIN COURSE

BARBARY DUCK BREAST,
POMME FONDANT, WILD MUSHROOMS,

YOUNG LEEKS, MADEIRA JUS

SEARED WHITBY BRILL, CONFIT POTATO,
FENNEL & GLOBE ARTICHOKE,

CAVIAR VELOUTÉ

DESSERT

CANDIED LEMON CHEESECAKE,
PASSION FRUIT & CITRUS GARNISH

BOX TREE STICKY TOFFEE PUDDING,
VANILLA ICE CREAM               

COFFEE & ARTISAN TEA
£ 4.25

SAMPLE MENU


