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The Menu

AMUSE-BOUCHE

STARTER

FISH COURSE

MEAT COURSE

DESSERT

Truffle and Parsnip Velouté

Duck Liver Parfait, Apple Gel, Brioche

Roast Monkfish, Jerusalem Artichoke, Brown Butter Sauce

Venison Loin, Red Cabbage Purée, Dauphinoise Potatoes

Dark Chocolate Delice, Blood Orange Sorbet, Hazelnut Crumb

Atelier
B y  A r t u r  F r o n  

T a s t e

TASTING MENU


