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£150 per person

Aged Comte and black truffle gougeres
or

Fried polenta, walnut, and truffle ketchup (ve)

°
Hot and cold Colchester oysters, merguez sausage ragout, mignonette, jalapeno ¢
or é

Cauliflower and shiso tempura, roast cauliflower puree, yuzu dressing (ve)

j
o
°
w Roast Challan duck, spiced pomegranate, confit leg sardalaise,
black cabbage, preserved cherry jus
or
Sweet potato and saffron gnocchi, pumpkin seed vadouvan,

spiced lentil velouté (ve)

Rose and raspberry Paris-Brest, white chocolate cremeux, créme
diplomat, feuilletine, raspberry sorbet (for two)
or
7 Manjari chocolate mousse, almond crunch, raspberry sorbet (ve)



