gcwleéc/ gea//ﬂ/bd on a bed g/ @ZM/ %ﬂf[é %C&Wﬁﬂi& and
%@;&%’mx@% %&& with %&a{@ %z/q’ééé.

*H*

%MM %%Z(’/éﬁﬂ/ DBreas J//ﬁa/ with %aﬁ&%‘ @;&lé&m
@;é/ @ inach served with g helli O/ (e, L%a 1ine
4 7 7
@2}6@@ and a %A{Z %ﬂ.

*H*

gﬂé@/a//ﬁa/ @;W/é/@ with a @%A{M{é wrackle " Jee %ﬁ@d/ﬂo
%?m%/ ggé/é@ﬂ and @;26 % %//@ and @;w@/é/@ and
Lged DBatsamic Caviar.



%ﬁw- %}M%@/ ga/mm@ @tdm/aw with @m @%Al&}ff and
:@;(%M C@}/amzéam .

*H*

Mewwr Cuctoed “Wedium Rare” Doin o Oénison with
Ddenta catkes and Green Beans with Heme- Cured
Dacon Lardens and a Temate and Dried Cranberry
OMW'%/@#&

*H*

%A[//KQ// %ﬂﬁ and %%&e&/ale %}fm/ with %/@/m}n@d



%ﬂﬁm %@w accio with a baby Sherfin, % er and
/4 72 /a
@;MM %ﬁ% %@é ga/ac/ and a %fwﬂc/ O%a/y/md&

*H*

Wett--Hged Reasted Rt of Befwith Catves Lier and
Crigp Oeal Oectbread
and a hallot Tart Tatin, Whigped Trafle Petate Pree
and a Batbamic Oéal Glaze.

*H*

%ﬁt’/ﬁ%’ %ﬁ %ﬁﬁ(ﬁh&e @Qfm with a @;/fé @1@&
%ﬁm@ ?/77; ée/ymeé and @deélw



Land Dleted Crab and Tiger Srann Cucltail with
%m-% %% g WIZJ«\% %ﬂ %ﬂdé d/l%/
%2@/@ @/Zmaf %M/ﬁy @gﬂ

*H*

Reoast Ducle DBreast, %y@m/ Braised Dt %

A, @’
cmme < Inna

with w%{e///m/ @74666 g/%m’ %ﬁg@ %@m{‘d and an
@m/%e Lfc//% and. ﬁdm&/w % ﬁd.

*H*

@W&aﬁy Trie gﬂ @Wﬁa&zy %ﬁf @Wﬁ&my g@i and
@Wﬁ&my %Me&.



%ﬁ/ﬁé@n %Mwmmw/@;/dmme with %/@/ @ %&'@%ﬂn/ ~
%/Mﬁé’ﬂ@ ~ %fm’ ~ %/a//ﬁ ~ %fm

*H*

%@W OM&//@ %/ﬂ%@ﬂ/ dusted with Jea/@ /éaa/a/f//c and a
Chewder g/ %K%% D rneetta. gm Drtate and W/é&/
with a %ﬁﬂm&/ and %ﬂw emulsion.

*H*

@;(nn/ gémém with %7’/1‘&/6 %n alt %ﬁw&/&de
&d/ﬂdﬁﬁﬁ with @62/@72;& %@ %ﬁ@d/ﬂ@ and @;/Mﬁéé %}f{'é&d.



gmwc/ L%m&‘w crab, %MW and coriander
/éwmel with erab é[dy(w reduclion
R f
@WW saddle g/ %ﬂé, basil, /émmw /émcee,
e&my&’z‘@ with ratatowille and Wack olive sall
R f

L%é/e %Me %w, calvadcs GMWWIM%% (ee

creant



%&W%@/ /éwé/ea// waler melon, W checse
Chantilly and batiamic pearls and olive ol pheres

HRH K

@l} @ch/ Q@CSMJ&/&, gweelcorn, hamne and é/qﬂe

W@Zé/@@, leelr mousse and sauternes sauce

HRH K

Chark chocolate cremeai, /MMW twilles and
Wé&my ﬂu&/ ye/



%e/@/@'cw and @é/é/e /éwmeé, slowe cooleed fends %,
/éea; /64/ and miere herbs
%MM loin qfé&ﬂé /éa/éew% W@é/&/%, W% ear,
@;&}qzwfww /é@‘m‘aed and smated @é/é/e /émcee
%M//d /éw/cué, stracwberries and lime with ¢Ww
tuille and. Jémméw% sorbel



gdd@é and lime boudine, édé% gé&/m% and sauce
ierge
Thrree day stow coched smobed beof shart 1ibs,
charred lecs, alive ail mash and WMaderia, Jis

HoHHk

@;W/é/@ larte lalin, %@%W@ /égé/éwo cee erean



@;&M&d % gmd %/w, salernes L%,
%@M %ZW and %/cm/a@d bricche
Reasted Tillet g{% ¢ @;/y, %iygw'/w' and a
smateed bacon, déﬁmy MW and breun %W
bewrre Wane

HRH K

ge/e@‘éwz g/ %mwzd



