


GROUP PARTY MENU 
WELCOME DRINK 

A ehilled glass of Champagne Devaux on arrival 

LES HORS-D'CEUVRES 

Cauliflower veloute, ehorizo erumble & saffron essenee (d-s) (v) please ask for vegetarian opt. 
Confıt duek terrine, spieed eherry eompote, piekled blaek radish & sourdough ( d-s-w) 
6 eseargots de Bourgogne garlie & parsley butter (f8.95 supp. - 12 snails) (e-d-n-s-w) 

Ceviehe of Comish seallops, apple remoulade, beet puree & eueumber oil ( d-f-s-w) 

LES PLATS PRINCIP AUX 
Beetroot & goat's eurd ravioli, toasted pine nuts, sage & aged Parmesan (d-n-s-w) (v) 

8 oz Hereford Rib- eye, peppereom sauee & pommes frites ( d-s-w) 
F illet of Sea Bream, braised baby f ennel, Palourde elams, dill & eaviar veloute ( e-d-f-s) 

Rump of Salt Marslı Lamb, potato terrine, sweeteom puree & sauee Navarin ( d-s-w) 

LES DESSERTS 
Seleetion of eheeses, red onion ehutney & eheese biseuit (3 pes) ( d-n-w-s) 

Bitter ehoeolate ehoux bun & pistaehio Iee-eream ( d-n-w-s) 
Madagasean Vanilla ereme brfılee & shortbread biseuit (d-n-s-w) 

Mixed Sorbets de la Maison (d-w) 

f59.50 PER PERSON (FOR GROUP OVER 5 PEOPLE) 

Allergens: w-wheat, d-dairy, s-sulphites, n-nuts, f-fish, c-crustacean, m-molluscs 

All prices are inclusive of 20% VAT. 
A 13.5% discretionary service charge will be added. 

lf you have any allergy not highlighted in the menu) please notijj your waiter prior placing the order 
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