
Saikou Salmon, scallop, orange peel, saffron & fennel pollen

Sugar Cured Ostr ich, black currant, duck l iver & gingerbread

Heir loom Carrot, smoked milk curd, cardamom, pine nut & feta

Hapuka, jamón, buttered diamond clam, carrot & smoked potato

Gameford Lodge Duck Breast, barley malt, cherry, l icorice & radicchio

Potato Gnocchi, sweet pea salad, 60/61 egg yolk, cauliflower & taleggio

Augus Beef Filet, shiitake, garl ic, marrow & white miso

Green Beans with toasted nori butter

Mixed Leaf Salad with verjus & moscatel dressing

Shoestring Fries with truffle & parmesan

Valrhona Chocolate Textures, fennel & cherry

But ternut, sauternes, brown butter & mandarin

Cheese, over the moon brie, mount arthur cheddar or tinui blue

95.0


