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VEGETARIAN MENU

135 per person with a glass of Champagne on arrival

e
tust
Spicy tomato tartare
- Chive cream, toasted brioche

Beetroot gazpacho
Manchego tuille, balsamic caviar | vG

Caramelized piquillo pepper
Honey, crystal bread

Sweet potato mille-feuille

Thirel
Artichoke flower
Jerusalem artichoke purée, black garlic salt

Fowrth

Pan fried seasonal mushrooms
Truffle cream, caramelized chestnuts

Degsert

Champagne foam, Turrén ice cream, Muscatel jelly, golden popping candy

All dishes may contain allergens. Please let your server know if you have any severe allergies or infolerances. Despite efforts to prevent cross-
contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample menus and are subject
to change. All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill. | V - vegetarian VG - vegan




