TASTING MENU AND WINE 

NITRO-GREEN TEA AND LIME MOUSSE (2001)

CASTELLUCCIO LENTILS AND PEACH PUREE
POMMERY GRAIN MUSTARD ICE CREAM, RED CABBAGE GAZPACHO
BUTTERNUT SQUASH VELOUTE 
CHIVE AND BLACK TRUFFLE

MANZANILLA EN RAMA, BARBADILLO 

(SPAIN)

PARSLEY PORRIDGE 

Almond and shaved fennel

2004 VIN DE PAYS DES CÔTES CATALANES, LE  SOULA, G. GAUBY, ROUSSILLON

(FRANCE)

MARINATED CEPS 
Almond fluid gel, cherry and chamomile

2000, VERTUS ROUGE, COTEAUX CHAMPENOIS, CHAMPAGNE
(FRANCE)

SARDINE ON TOAST SORBET 

Ballotine of mackerel ‘invertebrate’, marinated daikon, sea salad
RASHIKU GINJO-SAKE, YAMATOGAWA

(JAPAN)

SALMON POACHED WITH LIQUORICE 

Artichokes, pink grapefruit, ‘Manni’ olive oil

2001 QUINTA DA FALORCA RESERVA, DÃO 
(PORTUGAL) 




SOLE VERONIQUE
Champagne jelly and pommes pont-neuf
2002 MEURSAULT 1ER CRU, LES PORUZOTS, JEAN GAGNEROT
(FRANCE)

HOT AND COLD TEA (2005)

MRS MARSHALL’S MARGARET CORNET

PINE SHERBET FOUNTAIN

MANGO AND DOUGLAS FIR PUREE

Bavarois of lychee and mango, blackcurrant sorbet

2003 SCHNEIDERBERGER RIESLING EISWEIN, WEINVIERTEL
(AUSTRIA)

CARROT AND ORANGE TUILE, BEETROOT JELLY

DELICE OF CHOCOLAT 
Chocolat sorbet and cumin caramel
NV, BULLER, FINE OLD MUSCAT, RUTHERGLEN, VICTORIA
(AUSTRALIA)

WHISKY WINE GUM
VIOLET TARTELET

OUR WINE SELECTION IS SUBJECT TO CHANGE









