
 

 

3 1 s t  D e c e m b e r  2 0 2 4  

 

 

C A N A P É  
 

A G E D  K A L U G A  C A V I A R  

Brown Crab, Smoked Eel Cream, Sorrel  

 

F O I E  G R A S  T O R CH O N  

Winter Black Truffle, Bayonne Ham Consommé, Buckwheat Puffed Brioche  

 

B L A C K  T R U F F L E   
U p g r a d e  t o  B l a c k  T r u f f l e  ( S u p p  £ 6 0 )  

Chestnut Parisian Gnocchi, Jus “Perlé”, Aged Cheddar 

 

W I L D  T U R B O T  

Leek, Shellfish Blanquette 

 

S A L T E D  CR E E V Y  CA R V E R  D U C K  

“Choux Farcie” 

 

B R I E  D E  M E A U X  

Winter Black Truffle, Celeriac Remoulade, Sourdough Bread 

 

P E R U  6 0 %  C H O C O L A T E  

Vin Jaune, Chestnut, Pecan Praliné 

 

G O U R M A N D I S E  À  P A R T A G E R  

 

N E W  Y E A R ’ S  E V E  M E N U  
£ 4 5 0  

 

 


