
Warm Individual Brioche, Bone marrow
Butter

Philly cheesesteak,  savoury doughnut, cheddar air foam,
wagyu, chive

Nori lime taco, enoki and pear

Tuna tartare cone, ponzu, yuzu

To Start

canapes

MENU

starter

seared Scallops,  Asparagus Puree,  Fermented
Apple,  Sorrel,  Pressed Watermelon.

Main

Lavender Roast Duck Breast,  Cauliflower
Puree,  Butternut, Citrus Duck Jus,  

 CLEANSER

MOJITO SORBET

DESSERT

“Golden Beauty” Apple ,  White Chocolate
Cinnamon Mousse,  Apple Caramel.  

PETIT FOUR

DARK CHOCOLATE VIOLET BONBONS

BAKLAVA


