COVENT GARDEN
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MENU D’ETE
4 Courses £65

LES MISES EN BOUCHE

Wk

LES TOMATES

anciennes sur une transparence d’herbes fraiches
Heritage tomatoes on a transparency of fresh tender herbs
Wk

LES PRIMEURS
croquants dans une vichyssoise glacée, fine mousseline printaniere de brebis

Crunchy vegetables in a cold vichyssoise with a spring goat's cheese bread

Wk
LE FLETAN
aux légumes printaniers, beurre blanc rafraichi au thym-citron

Halibut, young vegetables with a refreshing butter and lemon-thyme sauce

or

LE TOURNEDOS DE BOEUF
au poivre Malabar et légumes printaniers
Beef fillet with Malabar black pepper and delicate spring vegetables
L’ANANAS
sorbet thé noir a la bergamote, confit d'ananas et verveine fraiche
Earl Grey sorbet, pineapple and citrus confit with fresh verbena

Wk

LE CHEESECAKE
citron et Limoncello, sorbet yahourt ¢ la grecque
Lemon cheesecake with Limoncello and Greek yogurt sorbet
or
LES FRUITS ROUGES
sélection, meringue 1égeére et fraicheur mojito
Selected red fruits with crispy meringue and mojito sorbet

Prices include VAT at 20%. A discretionary 13% service charge will be added to your bill
If you have any allergies and intolerances and require assistance in choosing a suitable dish please do let us know



