
THE GREAT ROOM

Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free. 
A discretionary service charge of 10% will be added to your bill.

Tasting Menu
AMUSE

-

BURRATA AND IBERICO HAM 
Purple fig, sherry vinegar, almond

-

SEARED LAMB FILLET 
Burnt aubergine, velvet cloud labneh, red pepper 

-

SHELLFISH COURGETTE FLOWER 
Crispy langoustine, tomato beurre blanc 

-

THORNHILL DUCK 
Pressed leg, watermelon, tomato, feta, split vierge

-

STRAWBERRY, YOGHURT, LIME

-

VALRHONA MILLE-FEUILLE

Jivara Namelaka, Guanaja crémeux, brandy ice cream

-

CHEESE COURSE 
Supplement 9.00

-

MERCHANT PETIT FOURS

TASTING MENU 90.00  
WINE PAIRING (5 WINES) 55.00

Tasting Menu

Monday - Saturday from 6pm to 9pm
Tasting Menu is not available on Sunday


