DO

BAR AND DINING

Entrée

Witlof salad (V)
Warm salad of caramelised witlof, blood orange, saint agur

Tuna tataki
Yellow fin tuna, asparagus, fried courgette and lime dressing

Spatchcock
Boned and rolled spatchcock, braised baby gem, peas

Main

Salmon
Seaweed coated salmon loin, steamed eggplant, verjus soaked raisins

Lamb rack
Braised Quinoa, pickled beetroot, eucalyptus

Angus beéef fillet
Parsnip puree, potato galette, ox fongue

Dessert

Vanilla bean creme brulée
Strawberry salad

Warm pear and chestnut financier
Poached pear, chestnut financier, mascarpone mousse

Valrhona chocolate “Bounty”
Chocolate delice, coconut ice-cream

8% surcharge applies



