margaux

MENU

TUNA TARTARE
green papaya, wasabi caviar

SEARED FOIE GRAS
caramelized green apple, brioche, sauterne reduction

BURRATINA (V)
braised chicory, olives, basil, tomatoes

LEMON & HERB CRUSTED HALIBUT FILLET
roasted courgette & wild mushroom

ROASTED VENISON FILLET
braised purple cabbage, apple dauphinois, port wine jus

ANGUS FILLET
pink peppercorn sauce, glazed garden vegetables

SIDES
selection of side dishes

BOMBE AU CHOCOLAT
pistachio ice cream, griottine cherries

TARTE TATIN
vanilla ice cream

CHEESE PLATE
selection of cheeses



