
 Starter  

Fried Sesame Feta, Roasted Walnuts, Bitter Leaves & Honey Dressing (v)
or

Beef Fillet Carpaccio, Truffle Mayonnaise & Fried Violet Artichokes

 Main Course  

Ricotta & Pine Nut Ravioli, Sage Cream (v)
or

Roast Landaise Chicken, Potato Rosti & Porcini Velouté 
or

Chargrilled Swordfish, Celeriac Remoulade & Fried Lilliput Capers

 Dessert  

Arctic Roll
or

Warm Rhubarb & Pistachio Tart, Clotted Cream

Please inform your server if you have any food allergies or special dietary needs

A n  E v e n i n g  W i t h … M i c h ae  l  B a l l  OBE 
Hosted by veteran journalist Tim Wapshott

Journey of a Lifetime cocktail on arrival 
tanqueray, belsazar rose, strawberry aper itif, peychaud’s bitters


