
S T A R T E R

A M U S E  B O U C H E

A U T U M  D I N N E R  S E R I E S

Butternut  Squash & Grana Padano Veloute
White  Truf f l e  Oi l  –  Grana Padano Crisp

Cod Loin  –  Braised  Shal lot  – Caramel i sed  Onion
Puree  – Cri sp  Chicken Skin – Chicken Reduct ion

Vegetarian

Goats  Cheese & Basi l  Mousse  –  Textures  of
Beetroot – Blackberry Gel  – Hazelnut Crumb

O C T  1  |  O C T  2  |  O C T  3

Raspberry  Sorbet  B lanc  de  B lancs  Foam – Crushed  Frozen
Raspberry

M A I N  C O U R S E

Fi l l e t  o f  Bee f  -  Wi ld  Mushroom Grat in  –  Dauphino i s e
Potato  –  Cr i spy  Root s  –  Red  Wine  Jus

Vege tar ian  –  Wi ld  Mushroom Ravio lo  –  Cep  Sauce  –
Cr i spy  Root s  

P A L A T E  C L E A N S E R

D E S S E R T
Poached  Pear  & Frang ipan Tart  – Honeycomb – White

Choco late  Cremeux –  Ear l  Grey  I ce  Cream

Vegan opt ions  upon  reques t


	AUTUM DINNER SERIES
	OCT 1 | OCT 2 | OCT 3
	AMUSE BOUCHE
	Butternut Squash & Grana Padano Veloute White Truffle Oil – Grana Padano Crisp

	STARTER
	PALATE CLEANSER
	MAIN COURSE
	DESSERT



