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SELECTION OF BREADS

Sourdough De Champagne, Laugen with Black Salt, Rosemary Soft Roll
I'spelette Pepper Dutter
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THE CAVIAR
Prawn Carpaccio, Ponzu Gelatine, Caviar Oscietra, Passion lruit Gel
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SCALLOP & MUSHROOMS
Hokkaido Scallop fermented in Amazake, Morels, Porcini Foam, Chicken Jus, Celeriac Creme
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LOBSTER CAPPUCCINO
Lobster bisque, Poached Lobster, Confit Cherry Tomato, Créme Fraiche
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LE BOEUF
Australian Wagyu ‘Tenderloin Rossini, Seared Foie Gras, Winter Black Trulflle,
Cream Spinach, Pommes Parisienne
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WINTER FORREST BERRIES PAVLOVA
Winter Berries, Meringue, Light Yogurt Mousse, Ginger Cinnamon Sablé
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Price is subject to a 10% service charge (B8 FH S 1 0%R7E &

Our chef will be delighted to assist with any dietary requests
as some items may contain pork or nuts.
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