
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



2  C O U R S E  R 1 0 5 0  |  3  C O U R S E  R 1 2 5 0  |  4  C O U R S E  R 1 5 5 0  

W I T H  W I N E  P A I R I N G  
2  C O U R S E  R 1 5 5 0  |  3  C O U R S E  R 2 1 5 0  |  4  C O U R S E  R 2 7 5 0  

 

A discretionary gratuity of 12.5% will be added to your final bill 

G F - G L U T E N  F R E E    D F - D A I R Y  F R E E    N - N U T S    

 V - V E G E T A R I A N      V E - V E G A N  

 

 

CARPACC IO   
wagyu sirloin, beetroot, mint, caper, whipped gorgonzola, mandarin dressing GF 
 

SCAL LO PS   
masala cream, curry leaf oil, charred carrot tartare, candied fennel, rice paper GF 
   

L EE K    
potato, truffle and boland foam, leek ash V     

                       
Q UA I L  
smoked broth, savoy cabbage, foie gras, truffle GF 

  

O CTOP US   
squid ink, apple, dashi, kimchi GF 
  
RAV IO LO  
melanzane, smoked pomodoro, parmesan foam, basil V   

 
D UC K  
tea brined breast, apricot purée, pearl barley, pressed ragu  

    

C RAYF I SH   
butter poached, romesco, confit tomato, celery leaf GF/N  
   

AN GU S  
sirloin, parsnip and coffee, polenta, broccoli, broad beans  
 

L AM B  
hibachi grilled lamb liver with port, potato pavé, pea and mint GF 

 

B EE TROOT    
spiced beetroot purée, hazelnut butter, goats’ cheese mousse V/N 
  
D I ANE   
wagyu fillet, chestnut mushroom, mustard, cognac, cream, jus GF    

 
C H O CO L ATE   
hazelnut guanaja chocolate mousse, frangelico foam, coffee ice cream N  

  

PASS IO N  FRU I T   
passion mousse, saffron, almond cake, orange ice cream N  
   

AP PL E  CARAMEL   
puff pastry, apple, thyme whip, whiskey caramel  
 

YUZ U    
coconut sponge, yuzu jelly, vanilla mousse, pineapple sorbet GF/VE 

 

C H EESE  
belnori goats’ cheeses, beetroot, blood orange, biscotti 


