Your menu

CHEF
Simon Zatyrka

Full Course

Canapes:
Kumamoto oysters, sturgeon caviar, apple mignonette

Jamon, manchego, membirillo, baguette
Celeriac-parsnip shooter, curry oil V, GF

Entrees:
Crispy serrano, apple salad, pickled scallion, baby arugula DF, GF

Seared scallop, forbidden rice, sweet corn emulsion GF
Mains:
Pan roasted rockfish, asparagus, lemon-bacon crumb, sherry
gastrique

Lamb loin, artichoke, sweet onion, herby mushrooms GF

Dessert:
Lemon cheesecake, blackberry confiture, ginger crumble

Doggy:
Jamon, manchego, membrillo, baguette

Seared scallop, forbidden rice, sweet corn emulsion GF
Lamb loin, artichoke GF
Lemon cheesecake, blackberry confiture, ginger crumble

C H E FI N V - vegetarian, VG - vegan,
GF - gluten free, DF - dairy free
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