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STARTERS TO SHARE

Beef carpaccio with truffled burrata cream, poached egg, fresh watercress,
sweet potato chips, and pistachio oil
Shrimp croquettes with yellow pepper “all i oli” (garlic mayonnaise)

Three-tomato salad with tuna belly and old-style mustard vinaigrette
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r Beef tenderloin with sweet potato purée and demi-glace sauce
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seafood sauce, and crispy samphire A '
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‘ White chotolate mousse with orange and streusel
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XL Homemade meat cannelloni with foie gras and black truffle sauce,
and red wine reduction

o MAIN COURSE

¢« Beef tenderloin with pumpkin pu¥ée and sesame,’asparagus,

: same@chestnuts wi‘lch b,gandy, and demi-glace sauce s .
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Sole medal].io% coated in seeds, saffron and truffle sauce,
o and sautéed vegetables with salted peanuts ,*
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Frenéh oysters with citrus pearls
Sole salad with cherry tomatoes, basil, mint, cilantro,
“onion, and lemon vinaigrette :
Anchovy toast with fresh chives and smoked butter * .
@ Cured ribeye carpaccio with truffled burrata cream,

green chili, anéi cep oil .
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Breaded guna cube with seafood sauce reduction”
Crispy ravioli with foie gras, truffle, and demi-glace
Grilled suckling pig with textured apple ‘*
Prawn skewers with Thousand Island dressing
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Mini brownie
Profiteroles with*hocolate sauce
’ Assorted yogurt shots with fruit -
Fruit skewers g
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Vegelarian ~ Ve

VEGETARIAN

Pumpkin-'ravioli with cheese fondue and
, vegetable juice reduction

Mushroom risotto with aged Gouda

White chocolate mousse wigh orange and streusel
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Grilled vegetables with marinated tempura tofu
*and romesco mayonnaise

|-- Heura Wellington with Vege%able demi-glace
- Almond cake toppe(‘With dark chocolate,
*  flambéed persimmon, and tangerine sorbet
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