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Join us for an enchanting Fes¢ive Seasor in exquisite
surroundings and a vibrant ambiance,
and enjoy bespoke menus and wine pairings designed by

Chef fearn-Philippe Blordet

e

and Head Sommeelier Virncernzo Arnese.

Execut

‘Salon Prive’

or treat yourself to the ultimate dining experience

/22 in our unique room

({4

Experience Private O

surrounded by

b

Y

ere

‘Table Lune
a shimmering veil of 4,500 fibre optics and adorned
with collections of exclusive Hermees éableware.

with the stunning
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2018 Sylvaner Rosenberg  Watercress veloute,
Vieilles Vignes — Barmés Buecher  kazelnut ard fristal caviar
2013 Riesling Cuvée Frédéric Emile ~ Seared escalope of duck foie gras,
Domaine Trimbach  wild meusteroormes ard srails
2020 Anjou Blanc Exspecto  Fillee of Coriste line-cauglet sea bass,
Le Clos Galerne  cefleriac, skellfiste arnd lewor
2018 Cote-Rotie  Cleallardais duck breast,
Chateau dAmpuis — E. Guigal ~ roaseed salsifp aed black traitle
1990 Tawny Port Single Harvest ~ Cals¢orn Bassett Stiltoe,
Graham’s  grape coredimeert
2012 Sauternes-Preignac ~ ¥ule log our wap
Castelnau de Suduiraut
DINNER £210
WINE PAIRING £125
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V‘I"' V' VWV V V V V '"' '1 ur menu contains allergens. )
MAZERA V V v ¥ AR AAA If you suffer from a food allergy or intolerance, please let a member
V : 'V VV vv v' : v of the restaurant team know upon placing your order.
¥ v ¥ ¥ ¥ ¥ v ¥ A discretionary 15% service charge will be added to your bill.
v v vV V vV V v " All prices include VAT.
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CHRISTMAS DAY LUNCH

2018 Sylvaner Rosenberg
Vieilles Vignes — Barmes Buecher

2013 Riesling Cuvée Frédéric Emile
Domaine Trimbach

2020 Anjou Blanc Exspecto
Le Clos Galerne

2017 Meursault 1er Cru Blagny
Domaine Matrot

2018 Cote-Ratie
Chateau d’Ampuis — E. Guigal

2012 Sauternes-Preignac
Castelnau de Suduiraut

Chestnue velouie,
pleeasant and black trottle

Duck foie gras terrire
pickled walnat and articloke

Harnd-dived sea scallop
cauliflower, stiso leaves

Fillet of Corniste turbot,
r220r clams and parseip

YJauwne des Landes’ capor
eraitled ‘caillettes, cranberries

Yule log our wap

£390

Our menu contains allergens.

If you suffer from a food allergy or intolerance, please let a member
of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your bill.

All prices include VAT.
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NEW YEAR’S EVE DINNER
1STSITTING
2018 Sylvaner Rosenberg  Scottiste sea scallop
Vieilles Vignes — Barmés Buecher  ared firistal caviar
2013 Riesling Cuvée Frédéric Emile ~ Seared deuct foie gras,
Domaine Trimbach  ekesinut and white trafile
2016 Volnay 1er Cru Pitures ~ Correiste turbot fillet
Domaine Bitouzet-Prieur ~ potadoes, swmobed eel ard botiarga
2020 Anjou Blanc Exspecto — Le Clos Galerne  fareteouse vacterine cheese
2012 Sauternes-Preignac ~ Cleocolate deligle
Castelnau de Suduiraut
DINNER £250
WINE PAIRING £125
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Our menu contains allergens.

If you suffer from a food allergy or intolerance, please let a member
of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your bill.

All prices include VAT.
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NEW YEAR’S EVE DINNER

2"P SITTING

2018 Sylvaner Rosenberg
Vieilles Vignes — Barmes Buecher

2013 Riesling Cuvée Frédéric Emile
Domaine Trimbach

2004 Dom Pérignon P2

2016 Volnay 1er Cru Pitures
Domaine Bitouzet-Prieur

2018 Cote-Rotie
Chateau dAmpuis — E. Guigal

2020 Anjou Blanc Exspecto — Le Clos Galerne

2012 Sauternes-Preignac
Castelnau de Suduiraut

Scottist sea scallop
and firistal caviar

Seared duct foie gras,
chesinuat ard white troitle

Native lobster, butternat squast,
wweustard, Perigord black trotite

Corniste turbot fillet
potatoes, smoked eel and boiiarga

Beel tenderloin, ferusalem ariichokes
and tuber melanosporam

Farnweleouse vacherin cheese

Chocolate deliglet

£570
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Our menu contains allergens.

If you suffer from a food allergy or intolerance, please let a member
of the restaurant team know upon placing your order.

A discretionary 15% service charge will be added to your bill.

All prices include VAT.
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PLEASE CONTACT US
TO FIND OUT THE DETAILS ABOUT

OUR ULTIMATE EXPERIENCE.




