Gougere
Smoked ham, matured Gruyere de Comté

Croustade
Devonshire Crab, smoked mackerel, duck egg mayonnaise

Piaff, Blanc de Blancs, Champagne

Laminated Bread
Ampersand culture butter

Jerusalem Artichoke Velouté
Winter truffle, granny smith apple, chives
Muré, Gewiirztraminer, Clos Saint Landelin, Alsace, France

Adantic Cod

Oscietra caviar, chervil, champagne sauce
Allan Scott, Sauvignon Blanc, Marlborough, New Zealand

Short Rib

Cep, black garlic, celeriac, sauce bordelaise

Murrieta’s Well, “The Spur’, Livermore Valley, California, USA

Grapefruit
Champagne, pink peppercorn
Piaff, Blanc de Blancs, Champagne, pink peppercorn

64% Manjari

Hazelnut, coffee, banana, passionfruit

Quinta do Noval, Unfiltered Late Bottled Vintage Port, Douro Valley, Portugal

EVENING




