
LUNCH
STARTER
BREAD  housemade bread, butter  8

HAMACHI CRUDO  anchovy vinaigrette, truffle peach, citrus, horseradish, grapefruit, pistachios  28/56

CANADIAN OYSTERS  27/52

ACADIAN STURGEON CAVIAR  blinis, egg white & yolk, red onion, chives, crème fraîche (30g)  MP

BURRATA & SUNCHOKE  butternut squash purée, roasted sunchoke, watercress, hazelnuts, winter greens  36

VEGETABLE
MUSHROOM CONFIT  portobello, sautéed yellow oyster & pickled shimeji mushrooms, puffed wild rice  29

BLACK TRUFFLE RISOTTO  ricotta, Parmigiano-Reggiano, fresh black truffle  70

LAND & SEA
LINGUINE VONGOLE  clams, garlic, chili, parsley, lemon  35

OCTOPUS  lima bean hummus, spicy tomatoes, capers, shishito peppers, pine nuts  34

SEA BASS  artichoke purée, fennel confit, shaved fennel salad, blood oranges  46

BEEF BROCHETTE  ponzu glaze, chimichurri, malt mayonnaise, chips  46

SWEET
CAFÉ GOURMET  selection of coffees, lemon tart, blackberry tart, choux praliné, chocolate ball, 
passion fruit & raspberry entremets  18

TABLE D’HÔTE

STARTER
BUTTERNUT SQUASH SOUP  toasted pumpkin seeds, tuile, tarragon oil

ENDIVE SALAD  blue cheese, pear confit, watercress, candied walnuts, bacon

STEAK TARTARE  oyster mayonnaise, nori, cured hen’s yolk, pickles

SALMON CRUDO  anchovy vinaigrette, truffle peach, citrus, horseradish, grapefruit, pistachios

MAIN
GRILLED CORNISH HEN  chorizo, navy bean cassoulet, sweet potato purée

MISO-GLAZED SALMON  cauliflower purée, braised daikon, chimichurri

FETTUCCINE PUTTANESCA  tomatoes, garlic, chili, olives, capers, anchovy

BRAISED MACREUSE  celery root purée, roasted carrots, cipollini onion

DESSERT
FLOATING ISLAND  meringue, crème anglaise, caramel, crystal amond, caramel tile

ENTREMET  almond cookie, passion fruit mousse, raspberry coulis, white chocolate, raspberry sorbet

THREE COURSES
choice of starter, main & dessert  55

TWO COURSES
choice of starter & main or main & dessert  45

Please make us aware of any food allergies, as there may be ingredients that are not listed.

EXECUTIVE CHEF – Kevin Ramasawmy
CORPORATE EXECUTIVE CHEF – Anthony Walsh
CHEF DE CUISINE – Donnel English


