
xmas specials
t ime  t o  c e l e brat e

  WH I T E  A S P A R A G U S       28      v gf
PERUVIAN WHITE ASPARAGUS, GORGONZOLA CHEESE SAUCE, 
OIL CAVIAR, TRUFFLE CARPACCIO

  
F O I E  G R A S       28       gf n
PREMIUM DUCK LIVER, PEACH, BLUEBERRY COMPOTE, 
AGED BALSAMIC

L O B S T E R  P A S T A       38      a
LINGUINE, HALF BOSTON LOBSTER, CHEF’S SPECIAL 
LOBSTER BISQUE SAUCE

MU S H R O OM  A L F R E D O       26      v
FUSILLI, PORTOBELLO MUSHROOMS, ALFREDO CREAM SAUCE,
CHERRY TOMATOES, PARMIGIANO

WAGY U  T OM A - H AWK       252      gf a

prep TIME: 15-20MINS

MBS 5-6, SANCHOKU WAGYU TOMAHAWK STEAK 1.2KG, 
ROASTED BABY POTATOES, GARLIC, COLOURED TOMATOES, 
BEEF JUS

L O G  C A K E       16       v n
YULE LOG CAKE, ROLLED LAYERS OF 
CHOCOLATE GANACHE AND SPONGE CAKE, BERRIES, 
PISTACHIO

  

  


