
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



6 COURSE R2150 | WITH WINE PAIRING R3650 

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  

 

CANAPES  
 

crab | pumpkin | scotch egg  

 

 

LEEK  
 

potato, truffle and boland foam, leek ash V  
  

 

BREAD   
 

porcini pâté, mushroom jelly, truffle butter   
  

 

QUA IL  
 

smoked broth, savoy cabbage, foie gras, truffle GF 
 

 

CRAYF ISH   
 

butter poached, romesco, confit tomato, celery leaf GF 
 

 

ANGUS   
 

sirloin, parsnip and coffee, polenta, broccoli, broad beans GF  
 

 

PASS ION  FRU IT   
 

passion mousse, saffron, almond cake, orange ice cream N   
 

 

CHOCOLATE  
 

hazelnut guanaja chocolate mousse, frangelico foam, coffee ice cream N    
 

  

FR IAND ISE  
 

a sweet treat to round-off your culinary journey  


