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STARTERS

CARAMELIZED SCALLOPS
WITH YUZU BEURRE BLANC,
BLACK RICE CHIP
AND CHARGRILLED LEEK

WAGYU TATAKI WITH MISO
& MUSTARD MAYO, DAIKON
AND YUZU
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FIRST DISHES

PAPPARDELLE WITH DUCK RAGU
AND RED CURRANT DEMI-GLACE

SALTED COD RAVIOLI
WITH TOMATO BISQUE,
OLIVE EXTRACT
AND CITRUS ALMOND CREAM
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SOUPS

BARLEY SOUP
WITH PULLED PLANT BBO,
JERUSALEM ARTICHOKE CHIPS
AND HERB SOUR CREAM

CREAMY MUSHROOM SOUP
WITH ASPARAGUS BORETTANE
ONIONS AND SPROUTS
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RISOTTI

PORCINI RISOTTO
WITH MANCHEGO FONDUE
AND JAMON POWDER

SQUID INK RISOTTO
WITH CHAMPAGNE REDUCTION
AND RED SHRIMP TARTARE
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MEAT MAINS

BRAISED BEEF
WITH POTATO TERRINE,
MARINATED ROOTS
AND LAMBRUSCO JUS

CRISPY CHICKEN SUPREME
WITH MASHED POTATOES,
BASIL PESTO
AND GRILLED MUSHROOMS
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FISH MAINS

GLAZED OCTOPUS
WITH CELERIAC, GREEN APPLE
& DILL OIL

MISO BLACK COD
WITH OYSTER MUSHROOM BROTH
AND BABY FENNEL
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SALADS

BEETROOT
AND LAMB’S LETTUCE SALAD
WITH GRILLED GOAT CHEESE
AND LIME YOGURT DRESSING

HALLOUMI, ROCKET
AND GRILLED PINEAPPLE SALAD
WITH YOGURT DRESSING
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DESSERTS

APPLE TARTE TATIN
WITH SALTED CINNAMON CARAMEL
AND WHITE CHOCOLATE QUENELLE

EXOTIC PASSION CAKE
WITH MANGO-LIME CREAM
AND COCONUT FLAKES
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