For the table to share
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STARTERS

JAPANESE SEA BASS CRU
Grapes, Gilantro, Citurs
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MACHE SALAD

Langoustines, Sunchokes, Ginger
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“FRENCH ONION?”
POTAGE
Truffle Soubise, Gratiné Gruyére Croutons
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ROASTED BEETS

Fromage Blanc, Pistachio
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CRAB
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LETTUCE SALAD
Radishes, Sherry Vinaigrette

| &

RISOTT O
Fines Herbs, Cantal,

Balsamic Butter
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COQUILLES ST JACQUES

shallot compote, porcini, raclette
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TORTELLINI
Braised Duck, Truffle, Leeks
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Dungeness CGrab, Baby Leeks, Spiced Crab Bouillon
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ROASTED
MIXED MUSHROOMS

POTATO DAUPHINOISE

ROASTED PUMPKIN

SAUTEED SPINACH




