
H A R V E S T  &  G A T H E R
M E N U

HORS  D’OEURVES

1ST COURSE

2ND COURSE

3RD COURSE

4TH  COURSE

ARANCINI  WITH  SAFFRON  CRÈME FRIACHE

CARAMELI ZED FIG & BRIE BRUSCHETTA

SALMON  MOSAIC
CHARCOAL & APPLE GEL
AVOCADO LEEK CREAM

MUSHROOM GNOCCHI
FORGED MUSHROOMS , PARSNIPS

CAR AMELIZED ONION JUS

TERES  MAJOR
CELERIAC ROOT , FAVA BEANS

PEPPER JELLY

CHAMOMILE & VANILLA TART
BURNT HONEY ICE CREAM


