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Executive Chef John Critchley

Elba
“This small island off the coast of Italy is rich with simple but bold
preparations from its surrounding waters. Using sustainable seafood
and the season’s best ingredients we've captured the aromas of the
seaside towns that dot the island”

Antipasto
a small starter

1st course
Blackened escolar
Seared rare escolar sliced thinly with oregano, olive oil and citrus

2nd course
Seafood cacciatore
Octopus, dorade, clams, mussels and sea urchin in a rich broth of
tomatoes and peppers

3 course
Citrus
Rich citrus curd with lemon pound cake, pommel, sage and pink
peppercorns

Piccolo dolce
Selection of small sweets

Lyon
“With enough Michelin stars to make anyone envious and the nouvelle
cuisine of Paul Bocuse, the real story of Lyon is about the 'bouchons’
and the preparation of variety meats and offals that made this silk-
workers town a place I'd like to get lost in for decades”

Amuse bouche
a small starter

1st course
Trio of house made sausages
Merguez, foie brat, venison sausage with accompaniments

2nd course
Braised short ribs
Red wine braised short ribs with roasted bone marrow, herbs and
pomme purée

3 course
Frozen strawberry capsule
Valrhona chocolate, chocolate petit beurre and vanilla cream

Pate de fruit
Selection of fresh fruit gelee

Vegetarian substitutions are available. Please ask your server for details. If you are interested in the vegetarian menu, or
have any dietery restrictions or allergies, please mention when making your reservation.

Please advise your server of any and all food allergies prior to ordering. *Items are cooked to order and consuming raw or undercooked meats and seafood increases
your chance of having a foodborne illness. Parties of eight or more may be on one check with a nineteen percent gratuity charge.



