SMALL BITES

Truffle Cauliflower Tartlet
Endive Wedge
Salmon Rillette Toast

Nasturtium Sorbet

STARTERS

Snow Pea ‘Cacio e Pepe’
First Light Venison Tartare
Brussels Sprouts
Butternut Squash Velouté

Maitake

MAINS

Winter Truffle French Toast

Spanner Crab Congee
King Ora Salmon

Aged Local Duck Breast

SWEETS

Banana Caviar
Persimmon ‘E &1t
Winter Black Truffle
Madeleine

Smores Cookie

Vegetarian and pescatarian variations of the above dishes are available upon request. | 10% Service Charge applies.
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Marcona almond, winter black truffle, raisin
Verbena ricotta, chili jam, pecan
Ora salmon, smoked lkura, horseradish

Fig leaf, ricotta, lemon

Guanciale, pecorino, mint

Sansho arima, lavender, merlot, Ossetra caviar
Raw & charred, foie gras, hazelnut, green apple
Pancetta, sweet potato leaf, pumpkin spice

‘Pho gras’, goji berry

Varieties of foraged mushrooms, 10g winter truffle
Koshiibuki rice, salted duck egg, sea vegetables
Heirloom carrots, cardamom, pistachio

14-day aged, red autumn produce, a I'orange sauce

Smoked banana ice cream, 5 spice, Cristal caviar
Fresh soy, burnt white chocolate

Sunchoke, parmigiano, hazelnut

Freshly baked to order

Freshly baked to order
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