
Menu to be taken by the entire table 
Please advise us of any allergies or dietary requirements. 

 
 

20% VAT is included 
A discretionary 12.5% service charge will be added to the final bill. 

 
 

 
 
 
 

Caviar 
 
 

Oyster 
 
 

“Clam chowder” 
Aged Kaluga caviar £6 supplement 

 
 

Hare 
“À la Royale” 

or 

White Alba truffle 
Clarence court egg £75 supplement 

 
 

‘Bouillabaisse’ 
 
 

Landes chicken 

“Hunter style” 

 
 

“Trou Normand” 
 
 

Meyer lemon 
 
 

Santarem chocolate 
 
 
 
 

£155 per person 
£260 including matching wines 

 
Additional cheese course £18 

 
 
 



Menu to be taken by the entire table 
Please advise us of any allergies or dietary requirements. 

 
 

20% VAT is included 
A discretionary 12.5% service charge will be added to the final bill. 

 
 

 
 
 
 

Cornish mackerel 
or 

Aged Kaluga caviar 
Cornish crab, cuttlefish, crème cru 

£42 supplement 

 
 
 

Duck foie gras 
 
 
 

“Blanquette de veau” 
or 

White Alba truffle 
Clarence court egg £75 supplement 

 
 
 

Wild Cornish turbot 
 
 
 

Landes chicken 
“Hunter style” 

 
 
 

Provence fig 
 
 
 
 
 
 
 
 

£125 per person 
Additional cheese course £18 

 
 
 


