
TRUFFLE GOUGERES
OR

RIPPED POTATOES
OSCIETRA CAVIAR, SOUR CREAM

*******
MALDON OYSTER’S
CUCUMBER, SHALLOT

OR
ASPARAGUS VELOUTÉ

CHERVIL CREAM

*******
WILD MUSHROOM RISOTTO

KING OYSTERS MUSHROOMS, BLACK TRUFFLE

OR
TOMATO SALAD

MOZZARELLA, VERMICELLI, BASIL, “MINUS 8” VINAIGRE DE VIN

********
SAUTÉED MAINE SCALLOPS

CURRIED CAULIFLOWER, CAPER & GOLDEN RAISIN DRESSING

OR
WALDORF SALAD

ROQUEFORT, ENDIVE, APPLE, CANDIED WALNUT

********
SURREY FARM BEEF TENDERLOIN “AU POIVRE”

OR
“DOVER SOLE VERONIQUE”

********
A SELECTION OF CHEESE

CHUTNEY, MALT LOAF, CELERY, GRAPES

OR
RASPBERRY CHEESECAKE

RASPBERRY SORBET


