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More than "just food"
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150g flllwﬁ/eef Rossini, 28 day dry aged, b
duck llve&\wﬂd mushra srigourd:

SORBET

P

Lemon sorbet ¢

FONDANT AU CHO

Warm dark chocolate fondant, pistachio ice cream
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BURRATA

Warm burrata, salted z

Veal Mafsala, wild
mushrooms, smoked potato mash
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C NGE GO

aised ;ed cabb’e, , Brezel d

“a traditional Christmas roas
t Martin hiding in a goose shed

I]?LﬁER CH TINEN STOLLE

sea buckthorn sorbet, caramelised spic

:n absolute mu a\.-during Christmas
ollen is handmade, backed with the
lerground in an old slate mine in Willingen
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1 the evening with sweet memories



LAUNCESTON PLACE

£120 PER PERSON
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4 an extra thrill, t e my DISCOVERY MENU.

y Ben Murphy
you, with t
Maciej Lyko -
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