
CRAFTED BY THE CHEF
MOMENTS OF LOVE

S H I I T A K E  &  P O R C I N I  M U S H R O O M  V E L O U T É
Si lky wild mushroom cream, Phi ladelphia cheese quenel le ,  truffle- infused crostini

S O U P

T U N A  T A T A K I
Black-pepper–crusted yel low fin tuna,  aged balsamic glaze,  lemon zest,  mesclun s law

S T A R T E R

R O S E  &  P I N K  P E P P E R – C R U S T E D  L A M B  C H O P
Slow-roasted lamb, purple caul if lower purée,  snow peas,  baby zucchini ,

asparagus & mint jus

M A I N  C O U R S E

W H I T E  C H O C O L A T E  C H E R R Y  D O M E
White chocolate mousse,  dark chocolate biscuit ,  cherry compote,  g lossy cherry glaze

D E S S E R T

S P A R K L I N G  W I N E  

MENU EXPERIENCE 1



T O M A T O  C O N S O M M É
Crystal-clear vine-ripened tomato essence,  tapioca pearls ,  basi l  oi l

S O U P

T R U F F L E - I N F U S E D  B U R R A T A
Creamy Ital ian burrata,  heir loom candied tomatoes,  aged balsamic pearls ,  basi l

pesto,  toasted pine nuts,  baby rucola,  del icate strawberry gel

S T A R T E R

S A L M O N  W E L L I N G T O N
Atlantic salmon wrapped in puff pastry with herb mousse,  served with

Mediterranean couscous,  roasted vegetables,  forest  berries,  & s i lky roasted
pepper coul is

M A I N  C O U R S E

W H I T E  C H O C O L A T E  &  C H E R R Y  D O M E
Velvet white chocolate mousse,  dark chocolate sponge,  Amarena cherry

compote,  cherry glaze & gold leaf

D E S S E R T

S P A R K L I N G  W I N E  

CRAFTED BY THE CHEF
MOMENTS OF LOVE

MENU EXPERIENCE 2


