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BEETROOT 
Apple, Walnut, Endive

Champagne, Henriot Cuvée Souverain Brut, 
Côte des Blancs – Montagne de Reims, France NV

 LEEK & POTATO SOUP
Buttered Leeks, Crispy Potato, Truffle

Chardonnay, Jules Desjourneys, Mâcon-Verzé, France 2018

MUSHROOM TART  
Maitake Mushroom, Pearl Barley, Onion

Bordeaux Blend, Couvent des Jacobins, Saint-Émilon Grand Cru Classé, France 2013

ARAGUANI 72% CHOCOLATE 
Passion Fruit, Hazelnut, Bacha Coffee

Pinot Meunier, André Heucq Ratafia Champenois, Coteaux Champenois, France NV

  Vegetarian      Vegan      Locally-Sourced

Please advise us of any special dietary requirements including potential reactions to allergens
Prices are subject to prevailing government tax and service charge


