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Baby Green Salad, Tapenade, Aged Balsamic Vinegar
Citrus Risotto with Lobster and English Peas
Crab and Clam Chowder with Shaved Fennel

Scared Foie Gras with Roast Peach Terrine

Tuna Carpaccio and Salmon Pate with Seaweed Salad

Sk

Salmon Medallion, Baked Ratatouille, Lemon and Thyme Sauce
Sturgeon and Braised Lobster Tail, Spring Onions, White Truffle Caviar Sauce
Scared Jumbo Scallop, Cucumber-Potato Puree, Oyster Mushrooms. White Wine Sauce
Roasted Trout, Pancetta Potatoes, Asparagus, Brown Butter Sauce
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Double Cut Lamb Chop, Ragout of Beans, Minted Lamb Jus
Medallion of Duck Breast, Glazed Carrots, Potato Soufflé
Beef Tenderloin, Crispy Onions, Spinach, Port Reduction

Half Roasted Poussin, Leek and Potato Mash, Roasted Garlic Sauce
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White Chocolate and Raspberry Mousse Terrine, Raspberry Tart
Almond and Cherry Cake, Cherry Sorbet
Citrus and Mint Fruit Salad, Trio of Sorbet, Spaghetti Tuile
Banana and Chocolate Pyramid, with Banana Ice Cream
A Selection of Homemade Sorbets and Ice Cream

Prix Fixe Menu
575.00 per Adult
§32.00 per Child

Exclusive of Tax and Gratuity
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