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squash soup 
spiced crème fraiche, roasted pears 

 
mozzarella salad 

apples, celery, peppers 
 

braised lamb 
puff pastry, beets, mint 

gnudi (supp 12) 
truffles, butternut squash 

~ 
 

salmon 
brussels sprouts, parsnips, grapefruit 

 
duck confit 

lentils, carrots, dates 
 

hangar steak 
potatoes, mushrooms, bordelaise 

 
~ 

 
bittersweet chocolate cremeux 

 tangerine, olive oil crumble, cinnamon ice cream 
 

passion fruit mousse 
coconut dacquoise, green apple, black sesame 

 
gingerbread 

maple glazed walnuts, sweet potato, rum ice cream 
 
 
 

24.07 
 
 

half bottle of white or red wine  17 


