
 

 

 

 

 

 

 

 

 

Restaurant ES menu 

3 courses with a glass of Chandon £30 

 

 

Starters 

 

 

Heritage beetroot salad, goat’s curd, pine nuts, banyuls 

Cured Var salmon, sea buckthorn, pickled cucumber, dill 

Venison carpaccio, celeriac crème fraiche, pickled mushrooms 

 

 

Mains 

 

 

Smoked gnocchi, squash, Parmesan cream 

Sea bream, aubergine, Atlantic prawns, cucumber 

Chicken ballotine, tender swede, ceps, tarragan sauce 

 

 

Puddings 

 

 

 Poached peach, pistachio, lovage 

 Dark chocolate mousse, mint, salted caramel 

 Vanilla pannacotta, macerated apricots, smoked almonds 

 

 

 

 

 

 

 

 

 

 


