
FOR THE TABLE
FENNEL SEED FLATBREAD

Tzatziki, Hummus

AMUSE
GOAT’S CHEESE

Quince Purée

TO START
KATAIFI PRAWNS

Sweet Spicy Romesco

BABY SQUID
Clams, Chorizo, Red Pepper Purée, Olives & Basil Oil

LAMB KOFTA
 Herbed Yoghurt, Coriander, Mint, Pine Nuts

BURRATA & GRILLED PLUM
Lavender & Coriander Seed Honey

MAINS
ORANGE & SAFFRON PRAWN

Macadamia Nut Chimichurri

PAN-FRIED SEA BASS
Tomato Hummus, Basil Broth

GRILLED RIBEYE
Tomato, Balsamic, Almond & Dates

BRAISED BEEF LAMB SHANK
Harissa Potato, Crispy Kale & Garlic

ROAST CHICKEN BREAST
Mint, Coriander, Chilli, Garlic, Spiced Couscous

DESSERT
PAVLOVA NEST

Coffee Cream, Salted Caramel Ice Cream, Crushed Honeycomb

CRÈME BRÛLÉE TART
Raspberry Sorbet, Crushed Pistachio, Rose Jelly
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