Vakentine's Day Menu

@ 1. Course

Two poached Fine Claire oysters

Pomegranate, tapioca, beetroot horseradish, Granny Smith
foam

v

2. Course

Red wild prawn risotto

Paspierre, albino sturgeon caviar, crustacean foam

v

3. Course

Beef Tenderloin with tomato herb crust

Wild broccoli, Kalamata olives - mashed potatoes, pink
pepper sauce

v

4. Course

Tartufo ‘Amore’

Grand Cru chocolate, cranberry, mascarpone

Olert Saun Dough Bread, with butten and seanonal pesto T€



Vakentine's Day Menu

a 1. Course

Two kinds of fermented carrots

White mole, hazelnuts, coconut

v

2. Course

Beetroot falafel

Pomegranate, raz el hanut, Greek yoghurt

v

3. Course

Braised butternut squash

pink hummus, quinoa, buttermilk foam

v

4. Course

Tartufo ‘Amore’

Grand Cru chocolate, cranberry, mascarpone

Olert Saun Dough Bread, with butten and seanonal pesto T€



