
ALPINE FONDUE MENU 
£75 PER PERSON

Winter Bitter Leaf Salad with Confit Pear,  
Stilton & Candied Walnuts

-

Emmental & Gruyère Fondue

-

Potatoes

-

Cold Cut Selection

-

Toasted Sourdough

-

Crispy Meringues with Gruyère Cream

+ £40 / 10g Black Truffle

810kcal



BITES TO SHARE – £11 EACH
Truffle Baguette - 210 kcal

Parmesan Fries - 380 kcal

CHEESE  
& MUSHROOM – £24 EACH
Truffle New Forest  
Mushroom Boomer Emmental - 240 kcal

Tête de Moine, Parma Ham  
& Rosemary Pane Carasau - 280 kcal

Roast Foie Gras, New Forest Mushroom  
& Homemade Brioche - 480 kcal

Truffle Cep Mushroom Ravioli  
with Confit Black Trumpet Mushroom - 310 kcal

Cornish Seabass Charred sprouting Broccoli,  
Jerusalem Artichoke and Champagne Sauce - 705 kcal

DESSERT
Dark Chocolate Mousse� 24  
with Cornish Sea Salt – 380 kcal

Warm Apple Tarte Tatin with Crème Anglaise� 36 
and Vanilla Ice Cream – 490 kcal

Crispy Meringues� 28  
with Gruyère Cream – 320 kcal

SPARKLING 
& CHAMPAGNE

By the bottle 750ml 
Crémant de Bourgogne Sparkling  
Pinot Noir Burgundy, France� 80

Laurent-Perrier  
La Cuvée Champagne, France� 130

Laurent-Perrier  
Cuvée Rosé Champagne, France� 175

Laurent Perrier Millésime 2007,  
Champagne, France� 180

Laurent Perrier Blanc de Blancs  
Champagne, France� 185

Laurent Perrier Grand Siècle  
Itération N°26 Champagne, France� 420

Should you have any allergies  or dietary requirements, please do inform our team.
All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.



Should you have any allergies  or dietary requirements, please do inform our team.
All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.

WINE BY THE BOTTLE

WHITE WINE 
By the bottle 750ml 

Sancerre, � 75 
Henry Natter, Loire Valley France 2021

Chablis,� 85 
Domaine Nathalie et Gilles France 2022

Chassagne Montrachet� 250 
Noel Gagnard  France 2018

Domaine de Chevalier, � 350 
Grand Cru Classe France 2007

Ornellaia Bianco Italy 2020� 450

Bâtard-Montrachet� 1300  
Grand Cru Domaine Leflaive France 2009

RED WINE 
By the bottle 750ml 

Château des Gravières, Graves, � 50 
Bordeaux, 55 France 2020

Malbec, Terrazas de los Andes,� 65  
Mendoza Argentina 2021 

Shiraz-Viognier ‘The Laughing Magpie’,� 85  
McLaren Vale Australia 2018 

Chateau Pichon Comtesse,� 260  
Pauillac France 2017

Ornellaia, � 430 
Tuscany, Italy Italy 2017

Chateau Latour Pauillac,� 1640  
Bordeaux France 1996

ROSÉ WINE 
By the bottle 750ml 

Whispering Angel Rosé, � 85 
Château d’Esclans, Provence France 2020 

Rock Angel Rosé,� 88  
Château d’Esclans, Provence France 2021

281 Rosé, Château Minuty,� 195  
Côtes de Provence France 2020

SWEET WINE  
By the bottle 750ml 

Petit Guiraud, Château Guiraud,� 68  
Sauternes France 2016 (Half Bottle)

Tokaji, Blue Label 5 Puttonyos, � 115 
Royal Tokaji Hungary 2017(500ml)



Should you have any allergies  or dietary requirements, please do inform our team.
All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill.

OTHER DRINKS
Soft Drinks� 7
Coca Cola, Diet Coke, Coke Zero, Sprite,  
Ginger Ale or Tonic Water

Acqua Panna/ Local Still� 8

San Pellegrino/ Local Sparkling� 8

Beer Menabrea Pale Lager� 9

HOT BEVERAGES

Ristretto, Espresso, Macchiato or Lungo� 6

Americano, Cappuccino,� 7  
Latte, Flat White, Mocha

Tea Selection� 7
English Breakfast, Earl Grey, Green Tea,  
Peppermint, Jasmine, Chamomile, Blackcurrant Tea

WINE BY THE GLASS

CHAMPAGNE 
By the glass 125ml 
Laurent Perrier La Cuvée� 25 

Laurent Perrier Cuvée Rosé� 30

WHITE WINES 
By the glass 175ml 
Chablis,� 18  
Domaine Nathalie et Gilles Fevre, France 

Sauvignon Blanc, � 21 
Cloudy Bay, Marlborough, New Zealand

ROSÉ WINE
By the glass175ml
Rock Angel, Chateau d’Escalans,� 22 
Provence, France

RED WINES
By the glass175ml 
Malbec, Terrazas de los Andes,� 14 
Mendoza, Argentina

Shiraz-Viognier ‘The Laughing Magpie’, � 20 
McLaren Vale,

Half Bottle 375ml
Tignanello, Tuscany 250Italy 2019� 20

SWEET & FORTIFIED WINES
By the glass 100ml
Graham’s, 20 Years Tawny Port, Portugal� 18

Tokaji, Blue Label 5 Puttonyos, � 24 
Royal Tokaji Hungary 2017


