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The Menu

AMUSE-BOUCHE

STARTER

FISH COURSE

MEAT COURSE

DESSERT

Wild Garlic Soup, Parmesan Crisp

Crab Salad, Avocado, Basil Gel, Pickled Radish

Pan-Roasted Hake, Samphire, Shellfish Velouté

Lamb Loin, Mint Purée, Pommes Anna, Jus

Lemon Posset, Macerated Strawberries, Honeycomb

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

T a s t e

TASTING MENU


