
Tasting menu must be taken by everyone at the table. A 12.5% service charge will be added to your bill.
Please inform your server about any dietary requirements and/or allergies. 

Studio Gauthier & 123V is proud to present all of its menus free from all animal products.

Tasting Menu

A Glass of Champagne Deville ‘Care Noire’  ( + £18 supplement )
~ or ~

A Glass of Prosecco Cantina Bernardi Spumante ( + £10 supplement )
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Côtes de Gascogne 2021, Domaine Menard 'Cuvée Marine'
Ugni Blanc, Gros Manseng
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Côtes de Provence 2022, Capdevielle et Ginter 'Elegance'
Grenache, Cinsault, Syrah
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Chablis 2021, Domaine Tremblay
Chardonnay
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Haut-Medoc 2013, Chateau Lanessan
Cabernet Sauvignon, Merlot
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Dessert: Banyuls 2014, Clos de Paulilles 'Tradition'  (+ £12 supplement )

Four glasses £45

Wine Pairing

 

Canape
Lemon Falafel
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Artichoke & Wild Garlic Dip
Fresh House Focaccia with wild herbs
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A Selection of Sushi
Aubergine & Cumin, Asparagus & Avocado

Thin Plant Meat & Black Kelp Caviar
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Spring Morel Tortellini
Dashi Cream Sauce, Fresh Enoki Mushroom
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Kholrabi De La Mer
Beurre Blanc
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Louis XV
Dark Chocolate, Hazelnuts
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£50
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