EXCITING NEW MENU COMING IN 2010

SAMPLE MENU ONLY

Ballotine of Foie Gras
White Bean Puree

O

Seared Hand Dived Scallop
Textures of Cauliflower

Slow Cooked Pigs Cheek
Granny Smith Puree, Apple Powder

Saddle of Rabbit
Carrots, Tarragon Foam

FOR
Spinach & Potato Veloute
IR
Lamb “3 Ways”
Anna Potato, Savoy, Peas

Seared Pave of Halibut
Poached Fennel, Clams, Wild Nettles

Poached & Roasted Pigeon
Puy Lentils, Celeriac

DR
“Gin & Tonic”
DR
“4 Textures of Apple”

Avocado & Lime Pudding
Grapefruit Mosaic

Chocolate Cannelloni
Spiced Orange Jelly, Banana Ice Cream

OXR

Coffee &Petit Fours



