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Appetizer

Burrata

Cherry tomatoes, mix greens, basil oil, aged balsamic

or

Beetroot tart, goat cheese custard, citrus sabayon, micro shoots @ b

Soup

Provencale herb veloute with olive crostini @ »

Sorbet

Mango Sorbet

Main Course

Fregola Sarda

Tender cauliflower, fresh tomato, quinoa cracker @

or

Butternut squash risotto, herb oll, toasted hazelnuts © w

Dessert

Valrhona Dark Chocolate Tart

Orange scented chocolate splash, berry compote @ o N
or

Raspberry Opalys

Coconut, yuzu, pina colada sorbet & b

Tea or Coffee, Petits Fours » w

N Nuts G Gluten D Dairy S Shellfish

Please inform your server of any allergies. dietary restrictions.
or if you wish to order a dish tailored to your preference.




