
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

C H E F S  T A S T I N G  M E N U  

1 0  J U L Y  2 0 2 0  

 
 

 
 
 

A M U S E  B O U C H E  
Chef’s canapé selection to start 

 
C O L D  E N T R É E  

Salmon tartare, avocado, caviar, micro herbs 
 

H O T  E N T R É E  
Grilled cauliflower with chermoula, cucumber yoghurt, spice roasted almonds 

and chickpeas, coriander, mint and cress 
 

S O U P  
Rabbit consommé with wild mushroom ravioli 

 
P A L E T T E  C L E A N S E R  

Gin and tonic sorbet 
 

M A I N  C O U R S E  
Wild venison backstrap with gnocchi, wild mushrooms, kumara crisps,  

walnut and truffle butter, jus 
 

D E S S E R T  
Chocolate mousse, Carol’s drunken plums, almond tuile 

 
P E T I T  F O U R S  

Ice cream lollipops and macarons 
 

5  C O U R S E  T A S T I N G  M E N U  $ 9 5    |    A D D  5  M A T C H I N G  W I N E S  $ 4 5  



 


