
SUMMER’S END 
CELEBRATION DINNER MENU  

£60 pp 

Available this Friday 11th + Saturday12th evening 
Special 4 course menu with free glass of bubbly 

 to celebrate the end of Summer 

Canapé  

Served with Kir Royale or glass of bubbly 
+ 

Salmon Rillettes croustade with Keta caviar 
lemon, dill and crème fraiche  

Starter 
Grilled scallop in the shell with Salsa verde,  

confit heritage cherry tomatoes 

MAIN 
Fillet of Sea bass with a summer vegetable tart,  

pea purée, crispy pancetta,  
white wine and oregano butter sauce 

DESSERT 
Panna cotta with summer fruits,  

pistachio tuile biscuit, 
raspberry sorbet 



  £14 / £54 
PLAT PRINCIPAL 

‘CANARD A L’ORANGE’ 
Roast breast of duck with an aromatic RUITS ROUGES EN GELÉE  DE 

CHAMPAGNE’   
Red berries set in a Champagne jelly 

Wine suggestion: 
Sauternes £17 / £51 (half Bottle) 

COFFEE & TEA 
Tea, coffee or hot chocolate 

£5.00 




