
The Five-Course Fine Dining Journey

Starter

Yellowfin Tuna Tartare
Avocado Mousse, Yuzu Gel, Wasabi Crisp

Heritage Beetroot Carpaccio
Whipped Goat’s Cheese, Pickled Walnut, Aged Balsamic

Fish Course

Hand-Dived Scallops
Cauliflower Velouté, Compressed Apple, Spiced Chorizo Crumb

Roasted Cauliflower Steak
Cauliflower Velouté, Charred Leeks, Herb Oil

Main Course

Herb-Crusted Lamb Loin
Smoked Celeriac Purée, Baby Carrots, Rosemary Jus

Wild Mushroom Wellington
Spinach, Parmesan Foam, Crispy Shallots

Pre-Dessert

Lemon Sorbet
Mint Granita, Citrus Dust

Yuzu & Coconut Foam
Pineapple Salsa, Kaffir Lime

Dessert

Caramelised White Chocolate Crémeux
Dark Chocolate Mousse, Raspberry Tuile

Lemon Verbena Panna Cotta
Blueberry Compote, Lavender Shortbread


