Douplas e Phans- PBased Tablo of the Hoss €72

Enjoy Chef’s selection of plant-based canapés

Dhartors

Endive Leaf, Hazelnut Bubble, White Tip Radish,

Black Garlic Gel, Asparagus Shavings
(S-N-SP)

Charred Cauliflower, Szechuan Oil, Vermicelli Noodle,

Sea Purslane, Charred Ruby Grapefruit
(S-G-SP)

Sauce Diable, Baby Spinach Torte, Almond Gel & Crisp, Pickled

Shallot
(G-N-S-SP)

Fntermediate
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Cucumber & Caper Salsa
(S-SP)

Sditional Cptional Prolate Cleanser
Dorbet of PBlue Lagoon (Plgp €3.60)

Blue Curagao Granita, Sour Cherry Foam, Lemon Sherbet
(S-SP)




Maire Cowrse
Dhnothed Dlats @ Fongu-Doused Coloriae

Truffle & Celeriac, Wild Mushrooms, Mushroom Hot Jelly

Paired Side — New Season Potatoes, Shaved Black Truffle
(CY-S-SP)

Ice Plant, Purple Potato, Land Seaweed, Rainbow Radish
Hibiscus Oil, Chive Velouté

Paired Side — Gladiator Parsnip, Onion Crumb
(CY-SP-N)

Heirloom Tomatoes, Rainbow Carrots, Yuzu Velouté
Paired Side — Ronde De Nice Courgette, Red Pepper Relish
(SP-G-N)

Charred Ronde do Nise Coungette

Walnut, Sea lettuce, Candy Beetroot
Paired Side — New Season Baby Potato, Rainbow Chard Crisp

(CY-S-SP)

Oessers

Rhubarb Gel & Crisp, Carrot Sorbet, Honeycomb, Carrot Crumb
(G)

Pt TBosserd o s

Walled Garden Sorbet, Apple Crisp. Single Origin Dark Chocolate, Apple Gel

Hoiwse Whipped Dorbet Hlelection

Chocolate Crumb, Hot Jelly, Meringue




