
Menu & Melodies

Menu 1

Welcome drink

Chandon Garden Spritz

Amuse bouche
Allergens: 1, 2, 3

Cold starter
Burrata with Datterino tomato remoulade, home-made pesto

Allergens: 1, 7, 8

Hot starter
Rich veal consommé with veal croquette,


root vegetable brunoise, parsley oil
Allergens: 1, 3, 7, 9

Main course
Grilled sous-vide loin of fallow deer with thyme,


pumpkin purée, roasted beetroot, romanesco cauliflower,

demi-glace.

Allergens: 7, 9, 12

Dessert
Light Baileys semolina mousse with edible soil,


strawberry consommé
Allergens: 1, 7



Menu 2
Welcome drink

Chandon Garden Spritz

Amuse bouche
Allergens: 1, 2, 3

Cold starter
Datterino tomato bruschetta, pesto gel, fresh basil

Allergens: 1, 3, 7, 8

Hot starter
Creamy French Vichyssoise with crispy leek, parsley oil

Allergens: 7, 9

Main course
Brook trout baked in herb butter, mangetout,


pickled Shimeji mushrooms,

beurre blanc
Allergens: 4, 7, 9, 12

Dessert
Light Baileys semolina mousse with edible soil,


strawberry consommé
Allergens: 1, 7


