
MENU

Amuse

�

Salad of confit potatoes, Parma ham,
poached quails’ eggs, truffle mayonnaise

�

Steamed sea bass, sautéed baby gem, glazed onions,
shallot and bacon foam

�
Goosnargh duck breast confit leg with apricots and pistachio,

sweet potatoes, sprouting broccoli

�

Caramel and cardamom parfait milk chocolate mousse,
nougatine, cardamom foam

�

Coffee & Petit Fours

Post Budget Fine Dining Experience


