
 

February Dinner Menu 1 
 
 

 
Potato Gnocchi  

Dehydrated Parma Ham, Buttermilk Labneh, Pickled Onions, Butternut Puree, Charred Peaches 
 

Salmon  
Cured Salmon, Salmon Tartare, Salmon Skin, Pickled Cucumber Ribbons, Yuzu Gel, Radish, Horseradish Mousse 

 
Quail Leg & Breast 

Porcini Puree, Artichokes, Cauliflower, Pickled Shimeji, Sorrel 
 

Beef Fillet 
Prime Rib, Smoked Potato Puree, Glazed Carrots, Braised Onions, Black Garlic Puree, Long Stem Broccoli, Onion Herb Crumble 

 
Mango Panna Cotta 

Mango Gel, Mango Leather, Coconut Snow, Popping Candy, Passion Fruit Siphon, Coconut Sorbet, Passion fruit Curd 
 

Chocolate Fudge Sponge 
Dulcey Dulce Cream, Banana Ice Cream, Banana Chips, Hot Fudge Sauce, Chocolate Banana Soil, Salted Caramel, Pliable Peanut butter 

Ganache 

 
“Thank you for dining with us!” 

 


