NEW YEAR'S EVE MENU 2010

Tomato and crab tian, shellfish foam
Game roulade, date purée, homemade walnut bread
Jerusalem artichoke velouté, cépes, truffle oil

Shallot tarte tatin, saint maure goat's cheese

Granny Smith sorbet

Duo of beef fillet and shin, choux farci carrot purée
Roast loin of venison, spiced red cabbage, sweet potato dauphinoise
Pan fried halibut fillet, ratte potatoes, baby leeks, wild mushroom a la créme

Wild mushroom parpardelle, truffled mascarpone

Assiette 2011:

Selection of artisan cheese from our trolley
served with biscuits and chutney

Coffee and petit fours

Local terms & conditions apply. All our prices include VAT.
A discretionary 10% service charge will be added to your bill.





