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WEDNESDAY 14™ FEBRUARY

CHEF'S CHOICE OF APERITIFS

LOCAL RED PRAWN
CUSTARD, HAM HOCK, KOMBU

—

FOIE GRAS
PEAR, ELDERFLOWER, BRIOCHE

— -

GNOCCHI
BEETROOT, SHEEP CHEESE, HAZELNUT

—

SKATE WING
ZUCCHINI, SOUR DOUGH, ‘ALJOTTA’

—

DRY AGED BEEF FILLET
GRELOT ONION, MISO, MADEIRA

— 5

SINGLE ORIGIN CHOCOLATE
CHERRY, YOGHURT, MACADAMIA

COFFEE AND PETIT FOURS

€140 PER PERSON
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