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S T A R T E R S

M A I N  C O U R S E S

M i s o  &  o r a n g e  G l a z e d  t u r k e y  b r e a s t
Cranberry Jus,  Roast Heritage Roots,  Confit  Potato
Terr ine

J e r u s a l e m  A r t i c h o k e  V e l o u t e  
Garl ic Puree, Crispy Kale 

S m o k e d  s e a  t r o u t
Beetroot,  Horseradish,  Rye Bread

D u c k  &  M i s o  b o n b o n
Spiced Plum Gel,  Sesame Tui le

N o r t h  S e a  c o d  l o i n
Kombu Butter,  Charred Leek, Sea Herbs

B e e f  s h o r t  r i b
Slow-Braised In Red Wine & Cocoa Nibs,  Smoked
Celer iac Puree, Kale Crisps

D E S S E R T S

c h e s t n u t  &  C o c o a  m o u s s e
Candied Pecans,  Oat Tui le,  Cacao Nibs

B l a c k b e r r y  C h e e s e c a k e
Whipped Mascarpone, Almond Crumble, Basi l  Oi l

C l e m e n t i n e  s o r b e t  d o m e
Gingerbread Crumb, Mul led Wine Glaze

c e l e r i a c  &  t r u f f l e  p i t h i v i e r
Mushroom Duxel les,  Black Garl ic  Jus,  Crispy Sage

 2 course   30   |     3 course   35

Please make us aware if you have any allergies. 
Optional 10% service charge will be added to your bil l


