Picasso Room

At L’Escargot

Starters 
crab
Lasagne of Cornish Crab, Preserved Lemon & Fennel, Cappuccino of Shellfish
wood pigeon
Pithivier of Wood Pigeon, Celeriac & Apple Remoulade, Warm Pine nut Dressing
scallops

Pan Seared Scottish Scallops, Spiced Carrot Purée, Pomegranate, Tangerine & Endive Salsa, Loupiac Nage
foie gras 

Pressed terrine of Rougie Foie Gras, Smoked Duck & Pineapple, Mulled Wine Jelly, Toasted Brioche 
snails
Hereford Snails Braised in Madeira, Pain Perdu, Woodland Mushrooms & Creamed Parsley Casserole, Iberico Ham Shavings 
skate
Warm Salad of Poached Skate Wing, Grilled Leeks & French Beans, Roasted Sardine Dressing, Oyster Beignet
Mains

halibut
Poached Fillet of Wild Scottish Halibut, Chantrelle, Truffle & Ham Hock Farfelle
seabass
Roast Loin of Line Caught Seabass, Roasted Salsify, Herb Gnocchi, Cep Velouté 
lamb
Saddle of Elwy Valley Lamb with a Fennel & Coriander Crust, Confit Charlotte Potatoes, Caramelized Tongue Jus
pork

Assiette of Blixes Farm Pork, Apple Purée, Potato Roesti, Jus Rôti 
beef

Poached & Roasted Rump of Dedham Vale Beef “Au Poivre”, Croustillant of Salt Brisket & Red Onion 
hare
Baked Loin of Hare Wrapped in Alsace Bacon, Lasagne of the Leg, New Season Walnuts & Pears
Desserts

soufflé

Blackberry & Apple Crumble
chocolate
Valhrona Bitter Chocolate Marquise, White Coffee Ice-Cream
coconut & passion fruit
Coconut & Passion Fruit Trifle, Mango, Pistachio Espuma, Coconut Viennese
pear
Cinnamon Spiced Pear Tatin, Chilled Poire Williams, Beurre Noisette Ice-Cream
pruneau d’agen
Pain Perdu of Pruneau D’Agen, Honeycomb Ice-Cream, Malt Foam
citrus
Assiette of Autumn Citrus 
cheese

Selection of French & English Farmhouse Cheeses
COFFEE & PETIT FOURS  £4

THREE COURSES LUNCH - £40 & DINNER - £48

Head Chef
 Toby Stuart
A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO THE BILL. ALL MAJOR CREDIT CARDS ACCEPTED. 

ALL PRICES INCLUSIVE OF VAT. WE POLITELY REQUEST THAT ALL MOBILE PHONES ARE IN SILENT MODE WHILE IN THE DINING ROOM.

Please inform us of any allergies that you might have!
