


T A S T E  O F  L A  D A M E  D E  P I C  L O N D O N

£ 4 5

C O C K T A I L  O F  T H E  D A Y

~

C H O I C E  O F  D I S H 

~

A  G L A S S  O F  W I N E

A P E R I T I F  O N  A R R I V A L

~

CH O I CE O F D ISH

Pig e o n an d Foie  G ras
Pâté en Croute,  Zacapa rum,  Red K ampot pepper

Pineapple,  ginger  and cardamom chutney

Ar t ich o ke Acquare l l o  R is ot to
Pantel ler ia  capers  and aged gruyere

Red Mul let
“Butter f ly ”,  butternut  squash parcel ,  saf f ron & Amaretto sauce

O rganic  Far m e d Eg g
Slow cooked with wi ld  mushrooms

Amaranth,  ginger  and geranium rosat  emuls ion

Chal lans  duck
Conf i t  duck leg,  coco de Paimpol

Carrot ,  sage and coffee

~

G L A S S  O F  W I N E  R E C O M M E N D E D  B Y  S O M M E L I E R

S h o u l d  y o u  h a v e  a n y  d i e t a r y  o r  a l l e r g e n  r e q u i r e m e n t s ,  p l e a s e  d o  i n f o r m  o u r  t e a m .

A  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l .  A l l  p r i c e s  a r e  i n c l u s i v e  o f  V A T


