Leek & Truffle Tartlet
Prawn Toast Cocktail
Aged Comté Cheese Gougere

SAINT EWE SOFT EGG, BLUEFIN TUNA TARTARE

Ginger mayo, smoked pike roe

STEAMED COMTE CHEESE SOUFFLE

Watercress and smoked CCZ butrer

WILD TURBOT, LOBSTER BUTTER X
Shiso and basil fondue

THE PIEMONTAIS

Hazelnue biscotti, lemon confit, praliné ice cream

All menu items are Subjccr to c/mngc according to smsona/ity and avai]abi]iry.
Please advise your server of any dietary requirements or allergies. Detailed allergens available upon request.
A discretionary 15% service charge will be added to your bill. Prices are inclusive of VAT.

All our prices are in Pounds Sterling



