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c a n a p é s

b l u e f i n  t u n a  a n d  c o f f e e 
From chef Miller’s family farm in Colombia 

Miller

s e a  b r e a m  “ e s c a b e c h e ” 
Vadouvan aioli 

Pierre

g o a t ’ s  c h e e s e  t a r t l e t 
Pickled rose, tomato, Yorkshire strawberry 

Cr aig

s c a l l o p s 
Casava, tucupi, whiskey barrels 

Miller

b o u i l l a b a i s s e 
Red prawn, red mullet, rouille 

Pierre

c h o n t a d u r o 
Tomato, spirulina 

miller

b a r b e c u e d  c o r n i s h  m o n k f i s h 
Basil cream, globe artichoke, warm Niçoise dressing 

Cr aig

r a b b i t  b a l l o t i n e 
Fine green beans, Iberico ham, blanquette sauce 

Pierre

m a r s a l a  a n d  m a s c a r p o n e  m o u s s e 
Sour cherry compote, Dulcey chocolate, tonka bean 

Cr aig 

p e t i t  f o u r s 
Pierre


