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Welcome Drink

Amuse
Celeriac & smoked cauliflower pillows, yuzu pearls

Norwegian salmon, daikon radish rose,
dill & lime dressing

Prawn & saffron arancini, remoulade, trout caviar
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Tuna, crispy nori, I|me infused avocado,
black garlic aioli, charred corn & dill foam

Beef tartare, waffle potato, horseradish espuma,
chive dust & truffle caviar

Salt baked beetroot carpaccio, coriander pesto,
goats cheese mousse & toasted almonds

Palate Cleanser
Cherry & yoghurt espuma
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Mauritian sea bass, octopus & leek mosaic,
pumpkin mash, crispy squid, ocean broth

Brown mushroom dusted springbok loin,
fermented carrot purée, sweet potato pomme
anna, crispy kale, ssmoked raisin jus

Sous vide butternut, pickled butternut,
crispy quinoa, orange & ginger reduction, crispy
ginger & brllée segments of orange

Dessert to Share

Triple chocolate layer cake, raspberry gelato




