
 
   

Nori  r ice cracker ,  pickled mushrooms, smoked anchovy  - Bo deg a s  A l v ea r ,  F i n o  

C . B .  Mo n t i l l a - Mo r i l e s ,  NV ,  J e r e z ,  S p a i n  
 

Carpet clam with lamb tartare and lovage   
 

Cr isp chicken skin, foie gras mousse and aged Parmesan - L o ng  B e a ch  Ch en i n  

B l a n c ,  2 0 1 5 ,  R o b e r t s o n  S o u th  A f r i c a  
 

Poached scal lop, gri l led razor clam, braised chicken and horseradish –
R i e s l i n g  ‘ H ’ ,  R h e i ng au ,  P r i n z  V on  He s s en ,  20 14 ,  R h e i n g au ,  G e rman y  
 

Rose veal  tartare,  fermented turnips,  truf f le and watercress –  N eb b i o l o  R o e r o  

M a t t e o  C o r r e g g i a ,  2 0 1 2 ,  P i em o n t e ,  I t a l y  
 

Poached cod,  Wye Val ley asparagus velouté and crab –  B a r o n  d e  B a d a s s i e r r e  

V i o g n i e r ,  2 0 1 5 ,  L a n g u ed o c ,  F r a n c e  
 
 

Roasted duck,  pine scented honey,  duck parfait  and caramel ised onion 

broth –  Mi n e r vo i s  Do man in e  L a  Ro uv i o l e ,  20 1 3 ,  M in e r vo i s ,  F r a n c e  

 

  

Beurre noisette parfait,  marmalade and sweet potato toast –  O r an g e  Mus c a t  

E s s en s i a ,  Qu ad y  Wi n e r y ,  20 14 ,  Mad e r a ,  C a l i f o r n i a ,  USA  

 

  

Madagascan wild vanil la, chocolate, mango and lychee –  De  Bo r t o l i  No b l e  On e ,  

2 011 ,  R i v e r i n a ,  N ew  Sou th  Wa l e s  A u s t r a l i a   
 
 

  

Macaroons and madeleines  

 

 

Cheese  T r o l ley  15                        Tas te r  Menu 70                 Wine  F l ight  45  


