
F E A S T  N I G H T

CANAPÉS

Karaage  chicken,  wasabi  mayo

Monkf i sh spiedini ,  l emon a io l i

Shi i take  & oyster  mushroom 
tostada,  p ickled red onion, 
cor iander  crema

Crispy layered potatoes ,  rare 
roast  beef,  Béarnai se

STARTERS

Burrata,  marinated g r i l led 
vegetables,  bas i l ,  sourdough

Cured sa lmon,  ce ler iac 
remoulade,  chervi l ,  lemon

Beef  car paccio,  aged Par mesan

MAINS 

Rotisser ie  chicken,  herb butter, 
lemon

Butter f l ied leg of  lamb,  smoked
aubergine,  sa l sa  verde

T-bone s teak,  Café  de Par i s  butter

Roast  squash,  r icot ta ,  chi l l i , 
pes to  (V)

Chickpea & tamarind curry, 
cor iander,  l ime,  coconut  r ice  (V)

Ser v ed  wi th
 
Grat in dauphinois

Duck fat  roast  potatoes,  garl ic , 
rosemary

French beans,  roasted cherry 
tomatoes,  Pecor ino

Green sa lad,  mustard v inaig ret te

PUDDINGS 

Chocolate  fondant ,  double 
cream

Tarte  Tat in,  crème fra îche

Tea & co f f e e  t o  fo l l ow
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V = Vegetar ian  
Most  vegetar ian di shes  can be  made vegan


