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F I V E  C O U R S E  GAS T RO N O M I C  D I N N E R  W I T H  L I V E  JA Z Z

A M U S E - B O U C H E

F I R S T
S M O K E D  S C A L LO P

oscietra caviar, champagne sabayon, chervil

S E C O N D

PA N  S E A R E D  D U C K  L I V E R
armagnac gel, spiced fig purée, brioche

T H I R D

G R E E N  A P P L E  &  BAS I L  S O R B E T
champagne granite, lime zest

F O U R T H

ROAS T E D  V E A L T E N D E R LO I N
morel mushroom jus, parsnip & nutmeg purée, baby carrots, glazed shallot, black truffle

or

AG E D  B R I L L  LO I N
burnt celeriac purée, sea kale, samphire, cocoa & mushroom jus 

F I F T H

DA R K  C H O C O L AT E  M A RQ U I S E
blood orange gel, hazelnut brittle, grand marnier chantilly, gold leaf

(v) Vegetarian (ve) Vegan

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may contain traces of 
allergens. If you have an allergy, you must inform a member of our restaurant team.  

Dishes cannot be modified.

C O F F E E  &  P E T I T  F O U R S

£ 1 9 5  p e r  p e r s o n

Join us from 7pm until midnight


