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EARTH & EMBERS

First Course

Savory waffle , Caviar Truffle & Confit Garlic Emulsion,
= aviar

Second Course

Smoked Scallops, Charred Corn Purée, Pickled Fennel &
Lemon Oil

Third Course

Lamb Rack, Burnt Aubergine Purée, Honey-Glazed Purple
Carrot, Thyme Jus

Fourth Course

Dark Chocolate & Coffee Cremux , Hazelnut Crumb,
Caramelised Milk Ice Cream )
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First Course

1ooo-Layer Potato, Beluga Caviar & Truffle & Confit
Garlic Emulsion

Second Course

Seared Scallops, Cauliflower Three Ways, Caper Raisin
& Brown Butter

Third Course

Beef Wellington “ala Ark”, Truffle Duxelles, Chicken
Mousse, Beef Prosciutto, Caramelised Cauliflower &
Miso Purée, Thyme Jus

Fourth Course

Dark Chocolate & Black Sesame Entremet, Miso Caramel,
Yuzu Ganache
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ROOTS & BLOSSOM

First Course

Charred Leek & Almond Velouté, Crispy Shallots, Herb
@1l

Second Course

Roasted Cauliflower Steak, Celeriac Purée, Pickled
Grapes & Hazelnut Crumb

Third Course

Smoked Aubergine Wellington, Truffle Potato Purée, Red
Pepper Reduction

Fourth Course

Coconut & Yuzu Mousse, Mango Gel, Lemon Balm,
Passionfruit Sorbet
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FIRE & FEAST
First Course
Seared King Prawns, Corn Purée, Chilli Oil, Lime Crumb
Second Course

Duck Breast, Celeriac Purée, Burnt Orange Gel, Five Spice
Jus

Third Course

Braised Short Rib, Potato Mousseline, Caramelised Onion
Purée, Crispy Kale

Fourth Course

Tiramisu Sphere, Espresso Créme, Chocolate Soil &
Mascarpone Foam
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COAST & GARDEN

First Course
Crab & Avocado Cannelloni, Basil Gel, Citrus Foam
Second Course

Pan-Seared Seabass, Fennel Purée , Saffron Oil, Crispy
Leeks

Third Course

Chicken Supreme, Truffle Mash, Wild Mushroom

Fricassee, Carrot & cumin puree , Madeira Jus

Fourth Course

Lemon Verbena Cheesecake, Honeycomb, Elderflower

Sorbet




