THE FRENCH TABLE

Dinner Tasting Menu
April 2024

Recommended to start a glass of Vouvray Pétillant £10

Raw peas and broad beans in apple and mint vierge,
smoked e€l, fine herbs

~ o~

Soft-boiled St. Ewe's egg with salad of green and white new
asparagus, buckwheat pesto, morteau sausage, pommery
mustard, aged parmesan

~ o~

Roast Comish cod with seaweed crushed potatoes,
new season green asparagus, morel stuffed with
scallop mousse, chive and roe sauce

~ o~

Roasted loin of English beef with cheese and onion gougere,
cauliflower, creamed swiss chard, red wine sauce

~ o~

Baked chocolate tarte with poached pear, bumt honey,
yoghurt sorbet

£70 per person
+ £ 40 with matching wines
Cheese as an additional course £12

Tasting menu only available until 8.45pm,
And only as a ‘whole table’ option.

If you have a food allergy, intolerance, or sensitivity, please
speak to your sever about ingredients in our dishes before you
order your medl. Whilst we do all we can to accommodate
guests with food infolerances and allergies, we are unable to
guarantee that dishes wil be completely allergen-free.
Nut traces may be found in any menu item. Game dishes may
contain shot. A discretionary 12.5% service charge will be
added to your bill. All prices are inclusive of VAT.



