FIRST COURSE *

Oygterg with Thai mignonette &
caviar with buckwheat blini

SECOND COURSE
Sweet potato, chickpea & tahini galad

THIRD COURSE

Butter poached scallop wrapped in
progciutto, goat cheege polenta &

chimichurri *

FOURTH COURSE

Grilled double lamb chop served with
garlicky eggplant, gpicy red pepper &
chunky walnut romegco, roagted
carrote with crigped farro, pickled
cherries & winter greens

FIFTH COURSE

Lermon curd tartlete with elderberry
gelée & whipped cream

SIXTH COURSE

Cheege & seagonal fruit



