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TOO MANY COOKS...
THURSDAY, NOVEMBER 13, 2025

THE SEAHORSE 
Mitch Tonks & Ben Tonks
Red mullet escabeche, fennel, orange, pink pepper 
Louis Roederer Rose, 2013, en magnum

45 JERMYN ST.
Sam White & Tom Parker Bowles 
White truffle, Ruinart Champagne risotto 
Poggio alle Gazze dell’Ornellaia, 2022

THE SEAFOOD RESTAURANT 
Jack Stein
Grilled langoustines, Pernod, tarragon 
Ornellaia Bianco, 2019

HIX & 45 PARK LANE
Mark Hix & Elliott Grover
Sugar pit beef cheek carrot puree, mixed carrots, carrot 
top pesto Ornellaia, 2012

HIX & 45 JERMYN ST. 
Sam White, Tom Parker Bowles & Mark Hix
Chocolate & Amarelle cherry tart  
Ornus dell’Ornellaia, 2021




