
O N  A RRI V A L

EN T RÉE

 

PA L A T E C L EA N SER

MA I N

D ESSERT

T O  FI N I SH

H o t  S m o k e d  S a l m o n  T a r t l e t
W a r m  S o u r d o u g h  w i t h  p e p e  s a y a  b u t t e r

½ Dozen Rock  Oyst er s  wi t h  champagne gr ani t a
K i ngf i sh  cevi che wi t h d i l l  cr ème fr a i che,  p i ck l ed sha l l ot s ,  b l ack  t obi k o,  sh i so

Tr adi t i ona l  St eak  Tar t a r e  wi t h  gar l i c  cr ost i n i ,  qua i l  egg
Tr uff l e  Mushr oom Ar anci n i  wi t h  t r uff l e  a i ol i ,  pecor i no

Lemon Sor bet

Red Emper or  wi t h  r omesco sauce,  gr i l l ed  aspar agus ,  b l ack  t i ger  pr awn,  t oast ed
a l monds ,  mi cr o cr ess

250g Wagyu Rump Cap +9 MBS ser ved wi t h ca r r ot  pur ee,  b l i s t er ed t r uss
t omat oes ,  sa l sa  ver de and your  choi ce of  sauce

250g F i ve Founder s  Eye F i l l et  wi t h  oni on soubi se ,  por t obel l o mushr oom,
duk k ah,  t omat o sa l sa  and ba l sami c oni on and your  choi ce of  sauce

Smok ed Duck  Br east  wi t h  conf i t  duck  l eg ,  wi l t ed spi nach,  pommes  anna  and
bl ueber r y  j us

R i cot t a  Gnocchi  wi t h  pecor i no,  mi nt ed pea  pur ee,  pet i t  poi s ,  sugar  snap peas ,
snow peas ,  goat s ’  fet t a ,  spr i ng oni on oi l ,  pea  shoot s

Chocol a t e  Mar qui s ,  p i s t achi o i ce  cr eam,  t oast ed pi s t achi os ,  chocol a t e  shar ds ,
chocol a t e  pear l s

Appl e  & Pear  Tar t e  Tat i n ,  bur nt  ca r amel  i ce  cr eam,  spun sugar  bask et ,  sa l t ed
car amel  sauce

Thr ee Cheeses  – Cheddar ,  Tr uff l ed Br i e  & Bl ue Cheese ser ved wi t h gr apes ,
muscat e l s ,  qu i nce past e  & l avosh cr ack er s

Pet i t  Four s

VALENTINE’S DAY


