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Priced at £88 per person

== ==
STARTER DESSERT
Organic Butternut Squash Soba-Chocolate
Dashi Poached Butternut Squash, Sobacha, Hazelnut, Dill
Macadamia Nuts, Coriander Dressing 200010010
HVO®@
Ube Pannacotta
Glazed Tuna Coconut & Mango
Organic Corn & Chilli Oil Dust \/
O@O@®
Walnut Parfait
Beef Tataki Pear & Cardamom
Tataki Style Beef, Jeow Som Dressing FO®O®®@
O@@®
==
MAIN
==
Truffle Mushroom Cappuccino
Truffle Froth, Porcini Dust [®] Vegetarian ~ \/ Vegan
® ¢ Halal Soya
Mallard Duck 6® Fish @ Milk
Shiitake Glazed Duck Breast, Parsnips,
Coco Nibs Jus Sulfite @ Gluten
O®®
@ Sesame @ Alcohol
Scottish Cod o @ Nu
Pan-Fried Cod, Sichuan Style Aubergine,
Seasonal Greens
®©®

Wok-Fried Aubergine

Tofu, Shiso Leaves
A discretionary 15% service charge will be

BVOO®® added to your bill.

All prices are inclusive of 20% VAT.
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