
 

Canapés 
“chaud et froid” 

  
LE SHOT: “VIETNAMESE HOT TEA” (2012) 

chilli, lemongrass, ginger, coriander, soy  

THE POLISHED TURD PARADOX: “COD & CHIPS” 

“CHARTREUSE” (GREEN & YELLOW) (2020) 
lobster “byaldi”, Oscietra caviar, sauce “QE2” 

LA SOUPE: PICK AND LICK; WARHOL’S MONROE 21 (2016) 
gazpacho “ménage à trois”, 25 year old Ximénez Balsamic mastic 

ASSIETTE OF MALDIVIAN YELLOWFIN TUNA (2020) 
akami cuts addressed 3 ways, wasabi, avocado, coriander “coulis”, shaved 

Tokyo turnip, sauce “Japonais” 

“PEACH MELBA” (2020) 
Moulard foie gras, raspberry, pickled white peach, radish, “toasted 

notes”, young mizuna, Banyuls, sweet and sour vanilla syrup   

LA SALADE; PRINTEMPS: “SUNDAY ROAST” (2009) 
Pyrenean milk fed lamb, roast potato “petal chips”, mint-hazelnut 

“dressing” 

	LE CLASSIQUE: “PETITS POIS Á LA FRANÇAIS” (2020) 
saddle of French rabbit, prosciutto di Parma, ages and braises of Romaine 

lettuce, English peas &  white onions       

“EGG AND SOLDIERS” (2015) 
24 month cave aged Mimolette, white asparagus, brioche “Melba toast” 

and fresh summer truffles 

PLU-TONIC: “HEAVEN” (2019)  
Andrew Quady ‘Elysium’ 2009, lychee, rose 

PLU-RALITIES: “RHUBARB AND CUSTARD” 
Yorkshire rhubarb, sablé “Breton”, Jersey dairy and Madagascan vanilla  

“L’OPÉRA” 
 textural study, Valrhona 35% & 70% ‘grands crus’, single estate 

Guatemalan espresso  
    

Mignardises 
“chaud et froid” 

This menu may contain the following allergens: Eggs, Crustaceans, Peanuts, Nuts (trees), Fish, Cereals containing 
gluten, Mustard, Celery, Sesame, Milk, Molluscs, Lupin, Soybeans, Sulphur Dioxide and sulphites. 


