
 

An optional 15 % service charge is added to your bill and distributed via revenue approved tronc. 

PIEDATERRERESTAURANT     
 

 

D I N N E R   
  
Canapés: Cod Tempura / Mushy Pea Doughnut / Salt and Vinegar Potato 

 

Cornish Crab 

Forced Yorkshire Rhubarb/ Nori / Bisque / Elderflower 

 

Rooster Tortellini 

Smoked Aubergine / Granny Smith Apple  

 

Lamb Sweetbreads 

Trahanas / Smoked Mestovone / Wild Mushroom 

- 

 

Cornish Lemon Sole 

Cod Mousse / White Asparagus / Jersey Royal / Tuna Garam 

 

French Quail 

Carrot / Baby Corn / Confit Leg Tartlet / Borderlaise 

- 

 

Apple Sorbet / Vanilla / Caramel Tuille 

 

L’Or Noir Du Criolla / Brownie / Namelaka / Salted Caramel 

 

Petit Fours: Paris Brest / Lychee Pâte de Fruits / Spiced Orange Cake 

 

 
Tasting Menu: 5 Course £135  7 Course £155      

À La Carte: 2 Course £95 3 Course £120 

 

 

Wine Flight 

 

5 Course 

Tasting £120 - Premium £250 

 

 

7 Course 

Tasting £155 - Premium £300 

 

 

 

Cocktail Flight (ABV/ 0%) £75 

 
 

Enhancements 

 
N25 Caviar 

 £30 – 5g 

 
Beillevaire Cheese Board 

 £25 

 
 
 

Pied Complet - £175 
Aperitif, Canapés, 3 Courses with 

paired wines, Coffee/ Tea,  
Petit Fours and Water 

 


