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	Le Expérience Menu
	Entree
	Salmon Gravlax
	mango capsicum salsa, citrus creme, dill oil

	Assorted Champignons
	duck gizzards, balsamic creme, crouton, onsen eggs

	Foie Gras D’oiè Terrine
	black grapes compote, sourdough


	Potage
	Vichyssoise
	oysters

	French Onion Soup
	sourdough, gruyere


	Pre-Main
	Giant Prawn Thermidor
	petit pois, baby spinach, fondant potato


	Main
	Coq Au Vin
	free range poulet, cipollini onions, baby carrots, portobello mushroom

	En Papillote
	catch of the day, fennel, tomato confit, courgettes, black olive, chayote

	Waygu Striploin
	caramelised onion, brocollini, butternut mousseline, mignonette glaze


	Dessert
	Chocolate Lava
	Crêpes Suzette
	Creme Brulee
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