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Bread | butter

Bread | foie gras and fresh truffle
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Grain-fed veal paillard, beef marrow, warm truffled
potato vierge, arugula

Tagliatelle, alfredo sauce, morels
Extra fresh truffle

Scallops, vermouth and lemon beurre blanc, seasonal
vegetables

Michel Cluizel chocolate ice pop, hazelnuts

Pavlova, elderflower whipped ganache, rhubarb
compote, crisp beetroot
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Gunkan, whelks, garum, jalapeños

Mélanie’s tomatoes, goat cheese mousse, camelina,
bacon lardons

Hamachi, sorbet, rhubarb and grapefruit

Lobster, house-made brioche, lovage

Wagyu beef tartare, marinated anchovies, Catalina
vinaigrette, straw potatoes
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