
Please ask for information on allergens. A discretionary service charge of 12.5% will be added to your bill. 

BOAT RACE CELEBRATION  

 

A GLASS OF SPARKLING WINE ON ARRIVAL 

 

PISSALADIÈRE 

 

STARTERS 

 

SCALLOPS 

with coriander and hazelnut butter 

 

ABRAHAM’S CEVICHE 

sea bass and prawns with chilli 

 

GAME TERRINE 

with beetroot chutney and toasted sourdough 

 

BLACK TRUFFLE PAPPARDELLE 

black winter truffle and Parmigiano Reggiano 

 

 

MAINS 

 

TRONÇON OF TURBOT WITH HOLLANDAISE 

simple and probably a nicer way of eating this wonderful fish 

 

LOBSTER AND FENNEL RISOTTO 

with lemon, garlic and fennel seeds 

 

14oz BONE IN SIRLOIN STEAK 

with thin cut chips and a sauce of watercress, capers, sorrel and tarragon 

 

GNOCCHI 

with beetroot hummus and roasted vegetables 

 

 

DESSERT 

 

TÊTE DE MOINE 

with chutney, endive and walnut dressing 

 

HONEY CUSTARD TART 

with crème fraîche 

 

RHUBARB GALETTE 

with vanilla ice cream 

 

CHOCOLATE FONDANT 

with Cornish clotted cream 


