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PLATEAU
RESTAURANT

STARTERS

Duck consommé, celeriac, parsley Ham
hock terrine, prune and date chutney Red
mullet escabeche

Confit tuna nicoise salad

MAINS

Pan fried duck breast, orange sauce
Steamed hake, spiced mussel broth
Stuffed guinea fowl ballotine

Pan fried polenta, Imam Bayildi

DESSERTS

Lemon tart
Dark chocolate marquise
Poire belle Helene

Selection of three cheese

3 courses £30.00 including an aperitif

VODKA FEVER-TREE

o PREMIUM NATURAL MIXERS
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All prices are inclusive of VAT
A £2 cover charge and discretionary 12.5% service charge will
be added to your bill
Please be aware that some dishes may contain nut traces
If you have any specific allergies or require vegetarian options, please inform a manager immediately



