
All prices include VAT. A discretionary 15% service charge is added to your bill.  Allergies? Please tell us.Sorry but we don’t take cash.

a n n é e s f o l l e s  – h ay m a n ’ s  l o n d o n  d r y ,  c a lva d o s ,  o l i v e ,  l e m o n 
s h e r b e r t

STARTERS
Salmon Rillettes, Radishes

Individually plated for vegetarian guests:

Radicchio, Walnut, Pear, Roquefort 

m â c o n - v i l l a g e s ,  m a i s o n  c u b i t t ,  
d o m a i n e  p e r r a u d ,  b u r g u n d y ,  f r a n c e  ( 1 7 5 m l )  1 3 . 5 0

MAIN
Boeuf Bourguignon

Individually plated for vegetarian guests:

Twice Baked Cheese Souffle

All served with Pomme Purée, Chicory Salad, Capers, Parsley

c u b i t t  c h i a n t i 
t e n u ta  b u o n ta l e n t i ,  t u s c a n y ,  i ta ly  ( 1 7 5 m l )  1 2

PUDDING
Apple Tarte Tatin, Vanilla Ice Cream

k i n g s t o n  b l a c k ,  s o m e r s e t ,  e n g l a n d  ( 1 0 0 m l )  1 6
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