DINNER SET MENU
FROM THE LAND

AMUSE-BOUCHE
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ENTR!EE
01HISISYNUE 08

SLOW COOKED BALLOTINE OF HAM HOCK, GARLIC CREAM, PEA DRESSING
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WILD MUSHROOM EN CROUTE CREAM SOUP TRUFFLE OIL (V)
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SEARED WAGYU BEEF TENDERLOIN, POTATO PUREE, SHALLOT PETALS,
CRISPY GARLIC AND SEASONAL VEGETABLE
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GREEN TEA CREME BRULE WITH RASPBERRIES AND SESAME TUILLE
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° GREEN LIME SORBET
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ASSORTED DE FROMAGE
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