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GALA DINNER

NV, Taittinger, Brut Reserve

Truffe Noire et Céleri
Celeriac tacos, black truffle and onions condiment
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Filet de maquereau mariné
Mackerel fillet marinated blackberries and mustard grain
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2018, Alex Gambal, Bourgogne Chardonnay

Légumes et champignons d’automne
Autumn vegetable and mushroom, coffee emulsion, black truffle
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Homard roti
Roasted lobster, butternut and chestnut
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2013, Chateaux Diane de Belgrave

Filet de boeuf Hanwoo 1++, patate douce
Grilled Hanwoo beef 1++, spiralized sweet potato and mandarin
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NV, Domaine Rolet, Macvin du Jura

Chocolat, Earl-grey, poire
Light chocolate mousse, earl grey cream,
pear sherbet, gavotte tuile
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If you have any food allergies or dietary requirements, please let our staff know before ordering.
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