£150 for oo

Served Sharing Style

A GLass oF COMPLIMENTARY CREMANT RosE, FOLIE DES Loup

SNACK
Crispy Oysters, Fennel & Belsazar Rose’ Vermouth

Scallops Crudo, Blood Orange, Chilli, Mint

STARTER

Truffle & Pecorino Ravioli, Lemon Butter, Crispy Sage

MAIN COURSE

Roasted Whole Dover Sole, Palourde Clams,
Champagne Velouté

Served with New Potatoes and Seasonal Greens

PUDDING

Chocolate Fondant, Apple Caramel, Vanilla Ice Cream

THE GRAZING COAT



