
turntable
OLLIE DABBOUS  &

New potato & baked garlic focaccia 
Lettuce & sunflower 
Chilled melon & jasmine gazpacho 

Fig leaf granita, roast figs 

Nest egg 

Lobster in three servings . . .  

Glazed tail with satsumaimo, honey & lime 
Tempura claw with Thai basil 
Pandan leaf broth of the shell 

Pigeon cooked over charcoal,  
 savory pistachio praline, tender beetroot  
  & pickled rose petals 

Sweet pea & marigold sherbet 

Strawberry & meadowsweet custard tartlet,  
 Tahitian vanilla cream,  
  chilled lemon verbena infusion 

Canelé cooked in beeswax  

TA S T I N G  M E N U  1 6 0  
W I T H  B E V E R A G E  PA I R I N G  2 2 5   

20% SERVICE CHARGE IS ADDED TO EACH CHECK AND SPL IT AMONGST THE ENTIRE TEAM 
5% SF MANDATES GO TOWARDS EMPLOYEE HEALTH CARE 


