
dessert course

passion fruit, coconut Chantilly, macerated

strawberries 

smoked sea salt, coffee whipped cream

stracciatella, hazelnut dukkah, herb oil  

main course

first course

Valentine's day 

yuzu Kozo vinaigrette, puffed wild rice, chili

oil, winter citrus 

local red stag, smoked egg jam, pickled

mustard seeds, sourdough  

Castelfranco, radicchio, roasted figs, gorgonzola

dolce, candied walnuts, pomegranate vinaigrette 

 

cucumber & green apple mignonette, candied

hibiscus, dill oil 

tarragon foam, gruyere gougère

saffron & mussel beurre Blanc, fondant

leeks, smashed peas, mint 

honey and lavender glazed breast, parsnip

mousseline, roasted heirloom carrots, sour

cherry port reduction 

harissa marinated, hummus foam,

pomegranate, pine nuts, winter chimichurri 

cauliflower puree, raisin & caper beurre noisette,

hazelnuts 

wild mushrooms, parm crisp 

second course

honeycomb, compote, seeded crackers

pommes pave, charred broccolini, bone marrow

bordelaise jus


