CHEF’S
TABLE




3-COURSE
CHEF’S TABLE

— $85++/pax

Starter
Crispy Sphere Crab with Raspberry Coulis
or
Tenderloin Tartare
or
Heirloom Pomodoro Pie Tee (V)

Mains
Confit Salmon
or
Confit Duck Leg
or
Confit Cauliflower (V)
All mains served with Cannelloni in Orange Beurre Blanc

Dessert
Peace Mille-Feuille



