
MAIN COURSE

DESSERT

F IRST  COURSE

F INANC IAL  T IMES
LAURENT-PERR IER  GRAND S I ÈCLE

ENGLISH ASPARAGUS
Duck egg, hazelnut & truffle vinaigrette

HAND DIVED SCALLOP
Cauliflower mushroom, dashi

BABY CUCUMBER SALAD
Fennel & dill purée, kaffir lime, sea herbs

The set menu is available from 1st June - 31st July 2024.
Please notify us of your specific dietary requirements to ensure we are able to provide accurate information and advice . 

A discretionary 15% service charge will be added to your final account. 

JOHN DORY
Carrot & cardamon, crayfish, bisque

NEW SEASON LAMB
Pressed shoulder, parsley, sweet garlic

WHITE ONION TART 
Grelot onion, Belper Knolle cheese

CHOCOLATE 
SOUFFLÉ TART

Cocoa nib ice cream

VANILLA & CARAMEL
MILLE-FEUILLE

Vanilla cream, milk confiture

CANTALOUPE MELON
almond milk foam,

orange & marzipan ice cream

Montgomery gougères, pickled walnut

CANAPE

£125 

A GLASS  OF  LAURENT-PERR IER  GRAND S I ÈCLE  I TERAT ION 26


