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AMUSE-BOUCHE

Pea and Buttermilk Velouté
and Parmesan Sablé

TO START

Soy and Mirin Glazed Grilled Sea Bream,
Pickled Dikon, Dashi Consommé,
Redcurrants and Mustard Leaf

IN THE MIDDLE

Asparagus and Confit Egg served with
Potato Vinaigrette and Mixed Leaves

TO FOLLOW

Roast Duck Breast with Turnip,
Orange Purée and Duck Sauce

TO FINISH

Macerated Berries, Fromage Frais
Parfait and Hibiscus Sorbet

Menu is subject to amendments
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