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Ceps mushroom cream

Parmesan espuma, walnut oil

Parsley razor clams
Scallop, hazelnut, apple

Celeriac ravioli
Caviar, crab, shellfish bisque

Lemon sorbet
Norman gin

Beef sirloin
Jerusalem artichoke, burnt onion, truffle, red wine jus

Goat cheese cream
Honey and beetroot

Pineapple, coconut and cardamom

Coconut biscuit, cardamom crémeux, pineapple roasted with
honey and cardamom, coconut sorbet and passion fruit veil
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