SHELTER

Chrnistmas Sve
@m

canapeé
green tomato tart, smoked labneh, black olive crumb

citrus cured snapper, black saj wafer, preserved lemon, chive

entree
black pepper pretzel, toasted black garlic butter
drunken prawn cocktail, honey melon, chillimayo, togaroshi

fried eggplant, sumac yoghurt, molasses, candied walnuts,
pickled pomegranate

raw chestnut beef carpaccio, grilled leek salsa, cured duck egg, manchego

main course

slow roasted stuffed chicken, chestnut, eschalot & smoked bacon,
black truffle jus, cranberry jam

wood roasted salmon, spice & herb crust, whipped potato,
tomato sofrito

za'atar potato fondant

honey roasted carrots, buttermilk, pumpkin seed candy

dessert
shelter xmas trifle

christmas candy
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SHELTER

canapeé
shelter lobster roll, toasted milk bun, caviar, thousand island mayo

smoked bresaola, za'atar grissini, truffle & parmesan

entree
zatar pretzel, whipped almonds, javanese honey, turkish spice
raw king salmon, black garlic, chive oll, celery, preserved lemon
pickled cucumber, sumac yoghurt, kombucha dressing, lemon basil

southern fried quail, spiced salt & pepper, burnt lime mayo, pickled daikon

main course

grilled dry aged duck breast, pumpkin & ginger puree,
spiced orange, duck jus

wood roasted king prawns, sweet & sour tomato, chives,
caviar butter

shelter brik potatoes

slow roasted cabbage, harissa butter, lemon

dessert
raspberry chocolate mousse cake, raspberry ice, lemon basil

passionfruit & rose jellies



