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Sé’\i‘crry Starters :

Festive .Amuse‘odche
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Buck Foie Gras Terrine caoked naturally o
with a variation of apples and kombucha
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Glazed Ldbg‘ter with Mango and Lemon Balm
RICh juicg, bearnalse sauce with claws and glazed turnips
Stuffed Sole with Trumpet mushrooms apd grilled vanilla
ried with brown butter, traffled white butter, and dried fruit chutney
Veal Tenderloin with oriental flavors
Rich lece with candied lemon, puffed bread with sorrel,
and gratin potato risotto

Sweet Prelude

Coconut, mango, pink berries, and Feijoa

Dark Chocolate, truffle, and toasted pine nuts
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