
 

 

1 s t  J a n u a r y  2 0 2 5  

 
T O  S H A R E  I N  T H E  M I D D L E  O F  T H E  T A B L E  

P Â T É  D E  CA M P A G N E  

Iberico Pork Shoulder, Black Pudding, Foie Gras 

OAK SMOKED SALMON 

Crème Cru, Young Radish, Seaweed Pancake 

OYSTER FIN DE CLAIR 

Pickles Shallots, Extra Brut Champagne Sabayon 

ONION SOUP 

Mini Ravioli, 24 Months Aged Comté 

CELERIAC REMOULADE 

Winter Black Truffle, Piedmont Hazelnut, Paris Ham 

 

M A I N  C O U R S E  

2 8  A G E S  D A Y S  S I R L O I N  B E E F  F R O M  L A K E  D I S T R I C T  

O R  

BBQ BRITTANY LOBSTER  

OR 

CORN FED CHICKEN FROM ARNAUD TAUZIN  
 

G A R N I S H  S E R V E D  I N  A  M I D D L E  O F  T H E  T A B L E  

P o m m e  P u r e e  w i t h  B l a c k  T r u f f l e  
 

B r u s s e l s  S p r o u t  G r a t i n  w i t h  M o r t e a u  S a u s a g e  a n d  V i n  J a u n e  

B a b y  G e m  L e t t u c e  w i t h  C e a s a r  D r e s s i n g  

 

T O  S H A R E  I N  T H E  M I D D L E  O F  T H E  T A B L E  

Flan Parisienne and Bourbon Vanilla 

Ile Flotantte with Passion Fruit 

Buttermilk Ice Cream and Aged Kaluga Caviar 

Peru 60% Chocolate Tart and Chestnut Cream 

£ 2 0 5  


