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Aperitif: Prosecco with Campari and Blood Orange
Beef Consamrith Oysters and Shallots
Swiss Chard and Fontina Salad with Truffle Vinaigrette
Salmon Crudo with Tomato, Olive Oil and Chilli Flakes
Griddled Foie Gras with a Sweetcorn Pancake
Risotto with Radicchio Tardivo and Valpolicella
Spaghetti with Langesu&tivesry Tomatoes and Mint
Griddled Scallops, Jerusalem AréelaokieHantenut Aillade
Game Sausages aiteM
Artichokes with Poached Eggs, Truffle Paste and Lemon Oil
Roast Halibut with Aromatics and Orange Gremolada
Salmi of Partridge wititaRaoievild Mushrooms
Roast Sirloin, Bone Marrow and Shallot Gravy
Baked Quinces with Ricciarelli Biscuits
Mont Blanc
Vacherin Mont d’Or
Zuppa Inglese
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