
Seasonal Tasting Menu: A Celebration of Forest, Farm & Sea

19th - 23rd May 2026

“A cook’s Snack: Bread & Butter”
foie gras, guava confiture, perigord truffle

tasmanian Sea Trout
sansho, dill, horseradish emulsion

Tagliatelle with Crab, caviar & Cucumber
smoked trout roe, royal osetra, poached oyster, beurre blanc

spring vegetable pot-au-feu
norwich farms vegetables, tempura of golden enoki, rapini blossom, cèpe consommé

hokkaido scallop & preserved citrus
foie gras, “linguini” of squash, yuzu

Dover Sole “véfour”
halal pastures farm choufleur, caviar beurre blanc, heirloom potato

Pigeoneaux “Parisienne”
spring peas, essence of cedar, sauce chambertin

Pain Perdu “Hong Kong Style”
quince confiture, tête de moine

 Crèpes aux chocolate
seville orange, espresso, orange blossom & crème fraîche glacée

Soufflé aux fruits de passion
malaysian white pepper 

“coffee, chocolate & cigarettes”
coffee liqueur, aged tobacco, cigarette russe


