
C HRIS TM AS DAY LUNC H ME NU

Spicy brussels sprouts
Lardon, maple syrup

Gratin Potato and Celeriac
Crème cru, truffle

Gochujang chocolate 
fondant cake

Selection of Ice cream

Salt baked wild Sea bass 
Fricassee vegetables

Romanesco Flat bread
Stracciatella, mortadella, chili crunch

Poularde 
Les Landes “Arnaud Tauzin” Duck liver, 

Spaetzle, Albufeira sauce

Ragut Ravioli
Gochujang Jus gras, gremolata

M A I N

MI D D L E

S I D E

D ES S E RT

S TA RT E R

Gougère 
Gruyere, truffle

Chicory salad
Miso bagna cauda, hazelnut

Cured Scottish salmon
Cucumber, Dill and gari ginger crème fraiche

For the table

A discretionary 15% service charge will be added to your final bill.

£95


