
Pine mushroom and celeriac Napoleon  Vg

Chanterelles, tarragon & black truffle vinegarette 

Matched wine: NV Varichon & Clerc Blancs de Blancs, FR

Beetroot and macadamia cream terrine  GF, Vg

Shallot jam petit herb salad melba toast 

Matched wine:  2021 Breban Villa Aix AOP Coteaux d’Aix-en-Provence Rosé, Provence, FR

Vegan Bouillabaisse  GF, Vg

Roast fennel, pickle spring onion, haricot beans, congo potato,   
with a rich tomato and fennel broth 

Matched wine:  2021 Domaine Cyril Gautheron Chablis, Burgundy, FR

 Kampot pepper and artichoke tourte  Vg

Spinach, cashew, artichoke puree, espagnole sauce  

Matched wine:  2021 Arnaud Baillot Bourgogne Pinot Noir, Burgundy, FR

Salade de Fruits et Glace  GF, Vg

Succade fruits with a selection of sorbets  
Matched wine:  2021 Gustave Lorentz Pinot Gris Reserve, Alsace, FR

Bastille Day Menu

GF = Gluten Free     GFA = Gluten Free available    DF = Dairy Free    Vg = Vegan


