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F I L L E T  O F  B E E F  W E L L I N G T O N

 MUSHROOM & SPINACH DUXELLE,  POMME PUREE,  ROASTED BABY ROOTS 
& RED WINE JUS

GRUYERE & HERB CRUSTED HALIBUT
 LEEK FONDANT, SPRING GREENS & PARSLEY SAUCE

PORTOBELLO PITHIVIER
 WILD MUSHROOM & SPINACH DUXELLE,  SHALLOT PUREE 

& PURPLE SPROUTING BROCCOLI
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JERUSALAM ARTICHOKE VELOUTE
 LEMON, PARSLEY & WALNUTS

T O  S T A R T

POACHED LOBSTER
 PICKLED BEETROOT & LAKSA BROTH

DUCK LIVER PARFAIT
 SOUR CHERRY CHUTNEY & BRIOCHE
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P L U M  F R A N G I P A N E
 C R E M E  F R A I C H E

F E R E R R O  R O C H E  &  M O Z A R T  L I Q U O U R  F O N D A N T
 F R A N G E L I C O  C H A N T I L L Y
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C A N A P E S

W I L D  M U S H R O O M  &  W H I T E  W I N E  V O L A U V E N T

P I C K L E D  M E L O N  &  P R O S C U I T T O  S K E W E R

G U I N N E S S  &  C O M P T E  R A R E B I T  C R U M P E T

S M O K E D  S A L M O N  &  W A S A B I  B L I N I

M A R M A L A D E  G L A Z E D  P O R K  B E L L Y  B I T E S  
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