%< Le Grand Menu  zsssem:

Savories from Chagny & Shanghai | FB/Na MNP EEI LS

Quail egg | Meurette style custard cream | #8382 | £LETEIHST

Langoustines | ZH4F

marinated and crispy langoustines | celeriac & green apple
caviar | Fallot mustard cream

TR ES | ARREER | &TE | ZEFTRYMH

Snails & Octopus | IRFFIEE

thin tart with seasonal vegetables | snails fricassee & confit octopus
licorice broth

BEGRE | RBFEHES | HES

Sole Dover & Artichoke | ZZ1&F0¥&]

steamed & glazed fillet | artichoke and squid risotto
creamy fish bone stock
BAREOS | FERERR | 287

Duck Foie Gras & Abalone | RSATFNERE

roasted and poached foie gras | orange & mushroom
Pu-erh Tea consommé

BB | BTMERE | EEH52

Wagyu Beef m4 | m4 f04~

roasted beef tenderloin with blackcurrant pepper | cauliflower & broccoli semolina
puff potatoes | confit shallots

M4 EBERRMEHAM | AZENE | REESX | KRLIE | WHETAE

Pre-Dessert | A i

La Carte des Desserts | it /3% #

Mignardises | ¥5E2% s

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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