Asparagus Tasting menu

4 courses £55.00 per person

Green asparagus velouté, smoked eel

Warm green asparagus, Clarence Court egg, wild garlic hollandaise, Ossau-Iraty

add 10g of Oscietra caviar £40

Steamed Corsican stone bass, white asparagus, fish velouté, finger lime

White asparagus creme briilée, madeleines

Should you have any allergies or intolerances, please speak to your waiter before ordering.
Please note that whilst we minimise the risk of cross-contamination,
We handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes.
Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies.
A discretionary 15.00% service charge will be added to your bill. All prices include VAT.
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