Le Vol-au-Vent 4,
Hélene Darroze

A welcome glass of Kir Royale

Pink garlic velout,
Dorset snails, givolles and guanciale,

“persillade emulsion”

“Vol-au-Vent”
lobster, veal sweetbread and champignons de Paris,
parsnip mousseline,

vin jaune d Arbois

Sollzés fig compore,
goat’s cheese emulsion,
fag leave sorber

495

The Vol-au-Vent menu is available by request only, from Tuesdays to Fridays until 29th November 2024.
We offer a limited number of servings each day, and the menu is designed to be enjoyed by the whole table.
This menu has been crafted with specific ingredients, and adjustments may be limited.

Our menu is highly seasonal and therefore subject to change due to ingredients supply.

All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.



