
S T A R T E R S
Crispy  Rice

Fr ied  Sush i  Rice  |  Sa lmon Tartare  |  Yuzu Soy  |  Spr ing  Onion
 &

Prawn Tacos
Prawn Tartare  |  S tracc iate l la  Cheese  |  Pass ion  Frui t  |  Caviar

 &
Mushroom Tempura

Enoki  Mushroom Tempura  |  Goma Dress ing  |  B lack  Sesame
&

Octopus  Skewers  
Miso  Glaze  |  Cr i spy  Rice  Pear l s

&
Class i c  Steamed Gyozas

Sp icy  Chicken  & Mushroom Gyoza  |  Truf f l e  Ponzu

M A I N  C O U R S E
Seabass

Steamed Seabass  wi th  Musse l  Mousse  |  Seaweed  Butter  Sauce  |  Asparagus  |  Potato  ‘Pave ’
or

Beef
Pan Roasted  Bee f  F i l l e t  |  Marmite  Butter  |  Bee f  Cheek  ‘Cot tage  Pie ’  |  Ce ler iac  Puree  |  

Carrot s  |  Red  Wine  Sauce
or

Duck
Spiced  Duck  Breas t  |  Duck  Leg  & Foie  Gras  Croquet te  |  Pomme Puree  |  Baby Turnips

D E S S E R T
Apple  Tarte  Tat in

Vani l la  I ce  Cream |  Candied  Pecans
or

Dark  Choco late  & Walnut  Tart
Crème Fra iche  Ice  cream |  Cof f ee  Sabayon

A M U S E  B O U C H E

Crispy  Tamago
Breaded  Egg  |  Sh i i take  Dashi  |  J erusa lem Art i choke

€ 8 0  P E R  P E R S O N
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