
 

 

 
Homard à la Presse 

Pressed Lobster 

£235 per person 

Available for up to 12 guests 
Please note that this menu must be taken for the whole table 

A minimum spend of £3,000 applies for this menu 

 

 

 

Consommé de Homard, Brunoise 
Lobster Consommé, Vegetable Brunoise, Baked in a Puff Pastry Dome 

 
---- 

 

Pinces de Homard, beurre Blanc et 10g de Caviar Osciètre 

Lobster Claws, Beurre Blanc and 10g Oscietra Caviar 

 

---- 

 

Queue de Homard, Sauce de Homard a la Presse, Ris de Veau et Foie Gras Saute 

Lobster Tail, Otto’s Pressed Lobster Sauce, Seared Veal Sweetbread and Foie Gras 

 

---- 

 

Carpaccio d’Ananas, Rhum Baba Flambé, Crème Chantilly 

Pineapple Carpaccio, Rum Baba Flamed with Rum, Crème Chantilly 

 

 


