
Couvert
Homemade thyme brioche . truffle butter
oyster . pickle cucumber . sea cream 
surpise nest . dungeness crab
~
Starter
Scallops . caviar . champagne sauce .
caramelized pear . fennel . basil cream
~
Fish
Grouper . basil & jerusalém artichoke  sauce . leek confit . cider 
sauce . puffed rice .
samphire
~
Lemon & basil sorbet
~
Meat
Dry aged sirloin . crispy “pata negra” . shiitake mushroom . 
braised asparagus . roasted garlic purée . mustard sprout . thyme 
sauce
~
Our artisanal Cheese Selection
homebaked sourdough bread . homemade jam
~
Dessert
Macaron & raspberry . champagne & vanilla cream . raspberry & 
basil gel
~
Vanilla & passion fruit canelé truffle . dark chocolate . port wine . 
almond

165€ p.p

Menu


