
 

“BREAD BASKET” (2021) 
don’t spoil your appetite…     

CANAPÉS 
“chaud et froid”  

LE SHOT: “VIETNAMESE HOT TEA” (2012) 
chilli, lemongrass, ginger, coriander, soy 

“ESCABECHE”  
handline caught wild bass “en gelée”, citrus, Iranian ‘sargol’ saffron, 

single estate olive oil and a salad of flowers & infant leaves 

THE POLISHED TURD PARADOX: “PORK PIE” 

“CHARTREUSE” (GREEN & YELLOW) (2020) 
lobster “byaldi”, Oscietra caviar, sauce “QE2” 

LA SOUPE: PICK AND LICK; WARHOL’S MONROE 21 (2016) 
gazpacho “ménage à trois”, 25 year old Ximénez Balsamic mastic 

CANNELLONI OF BRITISH OLIVE FED WAGYU “‘NDUJA”  
tempered with mascarpone, pine nuts, Espelette pepper, Parmigiano Reggiano 

and a “triptych” of sauce antiboise 

“PEACH MELBA” (2020) 
“crispy blackened” foie gras extra “mi chaud”, raspberry, pickled peach, 
radish, “toasted notes”, young mizuna, Banyuls, sweet and sour vanilla 

syrup   

	LE CLASSIQUE: “PETITS POIS Á LA FRANÇAISE” (2020) 
poached and roasted ballotine of rabbit, 11 month old Bayonne ham, Alsace 

bacon, ages and braises of Romaine lettuce, English peas &  white onions     

“EGG AND SOLDIERS” (2015) 
36 month old cave aged Mimolette, artichoke, brioche “Melba toast” and 

fresh summer truffle 


PLU-TONIC: “REFRESHERS”  
citrus “spritz” 

“THE WHITE HELMET” 
en homage à mon père: 3 of his favourite flavours   

I ♥ ABBEY ROAD 
chocolate & hazelnuts come together: praline “croustillant”, biscuit 

“dacquoise”, Valrhona ‘grand cru’ chocolate, Piedmont hazelnut: the end   
   

MIGNARDISES 
“chaud et froid” 



 

General Booking Information  

The price of the Tasting Menu is £140 
 
All charges are subject to a discretionary service charge of 12.5%  

Please note this is a sample menu and may be different on your 
visit.

The menu may contain the following allergens: Eggs, Crustaceans, 
Peanuts, Nuts (trees), Fish, Cereals containing gluten, Mustard, 
Celery, Sesame, Milk, Molluscs, Lupin, Soybeans, Sulphur Dioxide 
and sulphites. 

Should you have any food allergies please advise PLU at the time 
of booking and no less than 48 hours prior to the date of your 
reservation.

PLU recommends guests allow a minimum of three hours to enjoy 
their dining experience. 

PLU operates a smart casual dress code, jackets and ties are 
optional but we request you do not wear sportswear or beachwear. 

Late cancellation (within 72 hours of the booking) and no shows are 
charged at £75 per head.


