
Summer Salad
Caramelised Figs, Cremezola, Candied Walnuts and Balsamic Glaze

or

Moules Marinière
Mussels steamed in white wine, cream, garlic & parsley

STARTERS

Wild Mushroom Medley
Olive Oil Pea Purée, Grilled Courgettes & Truffled Pommes Boulangère

or

Prawn and Mussel Linguini Pasta
or

Entrecôte (Rib Eye 200gr)
Served with Handcut Frites & Café de Paris Butter

MAINS

Vanilla Bean Crème Brûlée
or

Ice Cream Profiteroles with Dark Chocolate Sauce

DESSERT

495 per person




