TASTING MENU

£120.00 PER PERSON
(4BH PAE ORDER REQUIRED)

Artisanal bread selection and butter

Amuse bouche
Crispy rice with red shrimp tartare

Starter
Lobster tail with claw meat beignet and squid ink aioli

Middle course
Raviolo with zesty ricotta and rich egg yolk

Main Course
Beef Wellington with seasonal vegetables and bone marrow jus

Dessert
Plum panna cotta

Petits fours
Macaroon

VEGETARIAN DPTION AVAILABLE

PLEASE ALWAYS INFORM YOUR SERYER OF ANY ALLERGIES DR WTCHERANCES BEFORE PLACING YOUR ORIER
DETARLED INFORMATICH 0N THEFOURTEEN LEGAL ALLERGENS |5 AvALABLE ON REQUEST
ALL PRICES INCLUDE VAT AT 20% AND A 15% DISCRETIONARY SERWVICE CHARGE WiLL BE ADDED TOOUR BILL



