
 

 

 
7 COURSES £160 

With Sommelier Wine pairing £260 

JING TEA PAIRING AVAILABLE 

Please be aware game might contain shots 

 

JARDIN DE NOEL 
 

 
AMUSE BOUCHE 

 

* 

 

DELICA SQUASH TARLET, BRANDY, TAMARIND, SALTED FINGERS 

Péssac-Léognan – Château Brown Blanc 2020 

 

* 

 

“FAUX GRAS”, VIN CHAUD, SCENTED GERANIUM, BUCKWHEAT 

Monthélie 1er Cru - Domaine Chanson, Le Clos Gauthey 2019 

 

* 

 

SALSIFIS MIKADO, GLAZED MORELS, FONDUE, VIN JAUNE, COFFEE 

Saint Joseph – M. Chapuotier, Les Granites 2020 

 

* 

 

OCEANIC SWEET ARTICHOKE, TULIP, PLANKTON 

Puligny Montrachet – Domaine Rene Monnier 2020 

 

* 

 

BLACK TRUFFLED CHOU, BRIE FERMIER, CARAMEL PASSION 

Medoc – Chateau Potensac 2012 

 

* 

 

FROSTED ROCK 

 

* 

PEAR DELICACY, AMANDINE, TOASTED MILK AND ARMAGNAC 

Coteaux du Layon – Domaine des Forges, Saint Aubin 2020 

 

* 

MIGNARDISES 

 

A TASTE OF CHRISTMAS 

 

AMUSE BOUCHE 

 

* 

 

PRESTIGE OYSTER “FLAMBADOU”, CAVIAR DUST, YUZU PEARLS, LARDO 

Péssac-Léognan – Château Brown Blanc 2020 

 

* 

 

PRESSED DUCK FOIE GRAS “ECLADE”, RAZOR CLAMS, PISTACHIO 

Monthélie 1er Cru - Domaine Chanson, Le Clos Gauthey 2019 

 

* 

 

SALSIFIS MIKADO, GLAZED MORELS, FONDUE, VIN JAUNE, COFFEE 

Saint Joseph – M. Chapoutier, Les Granites 2020 

 

* 

 

PHEASANT VARIATION, SEA URCHIN, CHESTNUTS, HAY 

Cornas – François Villard, Jouvet 2021 

 

* 

 

BLACK TRUFFLED CHOU, BRIE FERMIER, CARAMEL PASSION 

Medoc – Chateau Potensac 2012 

 

* 

 

FROSTED ROCK 

 

* 

PEAR DELICACY, AMANDINE, TOASTED MILK AND ARMAGNAC 

Coteaux du Layon – Domaine des Forges, Saint Aubin 2020 

 

* 

 MIGNARDISES 

 


