5 COURSE DEGUSTATION

CHRISTMAS LUNCH

course |
snapper tartare
balsamic | caviar

course 2
prawn roulade
shitake mushroom | baby carrot | garden peas

course 3
pork + pistachio terrine
brioche | piccalilli

course 4
lamb two ways
lomb rump | lamb croquette | dauphinoise | mint + shallot

course 5

vanilla + buttermilk panna cotta
vanilla | strawberry | mint | champagne

Wine match option available for each dish for additional price.



