starters

Heirloom beetroot, fefa, chive, olive soll

Chicken oysters, mushroom tortelli, wild
mushroom, parmesan, truffle, jus

Smoked goats cheese and sage risotto, brown
butter, white wine

Crispy squid/ green curry, lemon ricotto, almond,
curry leaf

Slow braised beef Jrongue, capers, picco|i||i, sweef
mustard, gremo\of@

Lamb samoosa, chutney, chickpeo, Gourmet
Greek yoghurt curry leaf

Crispy pork, caramelised onion, oubergme/
CoHempo chorizo, pear

mains

Pan roasted local |inefish, local musse|s, Turkish
lentils, burnt lemon

Caldhame duck, porcini, beetroot, umami apple,
shiitake, liver cherry jus

Griquo|0nd beef fillet, heirloom carrof,
horseradish, creme fraiche, Salsa Verde

Lowlands \/o||ey lamb, sweet potato,
pomegranate, Dukkah, labneh

Tandoori cauliflower, Gourmet Greek yoghurt,
cou|iﬂower, rice Cl’ﬂp, raisin, Qpp|€

Toy|or’s pork be||y, parsnip, bacon, pear, fennel
Moores-Pitt chicken Jrhigh, gnocchi, corn, chorizo,

copsicum, ce|ery

Ratatouille, gnocchi, brinjol, zucchini, tomato, basil

dessert

PS. I love you, salted caramel, biscuit tuile,
Valrhona dolce blond chocolate, vanilla ice cream

TCT cheesecoke, Earl Grey, o\mond, hibiscus

Chocolate and hazelnut, Cacco qury A|ungo,
evoporofed mi\k, gronodi”o, pronhne ice cream

Please inform us of any food allergies or dietary restrictions you may have.



