Summer Menu
Head Chef, Scott Paton

CAVIAR
Daurenki,
walnut

(supplement £25pp)

TURBOT
green chilli,
yuzu

HIGHLAND
WAGYU
peas, pancetta

(whole table only,
supplement £20pp)

CHOCOLATE
Nicolas Berger,
pistachio

TUNA
shiso,
sesame

VEAL
mushroom,
truffle

DUCK
nectarine,

Moroccan spices

CHERRY

créme fraiche,

rose

CRAB
curry,
mango

PORK CHEEK
fig,
peppercorn

SOLE
matelote,
bergamot

MANGO
coconut,
yuzu

(minimum 2 people £20pp)

FOUR COURSES

CHICKEN LIVER
Pedro Ximénez,
brioche

SCALLOP
ginger,
kaffir lime

BREAM
citrus,
espelette pepper

APRICOT
vanilla,
elderflower
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