
Amuse-bouche
Baked F ig
stuf fed  with  prosc iut to , pars ley and thyme farce 
f in i shed with  a  st icky pomegranate  g laze

Entrée
Duo of Cheese  Tar t
r i cot ta  and goats  cheese  tar t  compl imented with 
caramel i sed  on ion  topped with  rocket  and p inenut 
sa lad

Palate  Cleanser
Blood Orange Sorbet

Main
Atlantic  Salmon
ser ved on  squ id  ink  nood les  in  a  sp icy saf f ron 
broth  topped with  a  micro  herb  sa lad

D esser t
Poached Pear
red  wine  poached pear  s tuf fed  with  a  walnut 
and pecan paste  f in i shed with  a  do l lop  of  doub le 
c ream and a  sweet  red  wine  reduc t ion

MENU


