
 

    

 

matignon vegetables, chive, sherry 

white wine braised lentils, endive, basil 

red wine vinaigrette, garlic grilled croutons, shaved market vegetables,  parmesan   

paddle fish roe, waterloo gin mignonette, carta di musica 

 

 

preserved mushrooms, strained buttermilk 

oyster aioli, gaeta olives, croutons 

spicy beef thread, smoked maldon, grapefruit confitura 

rouille, saffron, crème frâiche  

 

 

pommes dauphine, onion jam, grilled asparagus 

carolina gold rice, brassicas, brown butter aioli 

charred orange, orange salad, radicchio, salsify  

turnip pureé, collard greens, black eyed peas, beef jus 

 

 
 

dark chocolate mousse, coffee blackout cake, chocolate coated rock pops 

raspberries champagne trifle, lime butter cake  

yogurt bavarois, passionfruit sauce, coconut cake, fresh berries 

 

 

fonte coffee and zhi tea  


