SUPPER CLUDZB

271 AUGUSTI|£L£110

S NACKS

CITRUS CURED CHALK STREAM TROUT TART | KETA
DASHI CUSTARD | BLACK TRUFFLE

BREAD

PARKERHOUSE ROLL | AMPERSAND CULTURED BUTTER

FIRST
ISLE OF WIGHT TOMATO
CREEDY CARVER DUCK HAM | HAZELNUT | CHARENTAIS MELON

S ECOND
HAND DIVED SCALLOP
VIN JAUNE | GARDEN BEETROOT | GRAPE

THTIRD

LOIN OF BEEF
GARDEN COURGETTE | SWEETBREAD | BUCKWHEAT

FOURTH

70% VALRHONA
OLIVE OIL | COCOA NIB

AFTERS

A

SEASONAL PATE DE FRUIT | STRAWBERRY CORNETTO RESTAURANT
@@ MICHELIN
Rosette award for GUIDE

culinary excellence

2026

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
WE CANNOT GUARANTEE TRACES OF ALLERGENS IN OUR FOOD
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