
 

February 19th, 2026 
 

Foie gras tart, apple. yeast and sunflower 
Leek and tarragon custard doughnut with dry ham 

Tandoori halibut cheek and squash papadum with fermented radish chutney 

 

Scallop with clementine koshō 
Oyster, yuzu and Kaluga caviar 

Cherrystone clam and blood orange 
 

Tuna, seaweed and horseradish broth 
Crumpet, bone marrow and albacore 

 

Squid ink and carrot cappelletti, mussels and bearnaise 

Smoked chicken, savoy cabbage, juniper and Perigord truffle 
Multigrain sourdough 

 

Lamb curry ravioli 

Aged NY strip with oxtail, tongue, beetroot and suet pie 

Radicchio and apple sorbet 

French toast with cranberries and quince 
Frozen sheep’s milk yoghurt with spruce 


