
Valentine Sunday

Lunch and Dinner Menu �57.50

Amuse bouche

***

Poached duck foie gras, pineau de charentes jelly, brioche � t�te

***

Roast king sea scallops, butternut squash pur�e, truffle infusion

***

Steamed sea bass, truffle mousseline, champagne velout�

***

Poulet fermier en ballotine, sauce au vin jaune et morilles

***

Truffled Brie de Melun fermier au lait cru, Winter leaf salad
+ supplement 7.50

***

Valrhona chocolate fondant, vanilla ice cream

Service is not included.

Your bill will be left open for you to leave a gratuity at your discretion.
For groups of 8 people or more, a discretionary service charge of 12.5% will be added. 

Orrery complies with the hospitality industry’s voluntary code of practice. 

Prices include VAT at 17.5% per cent


