
dinner  

|  graze

sunchokes, cultivated mushrooms, fine herbs, leche de tigre, CHARRED OCTOPUS

rhubarb, bee pollen, summer truffles, brown butter shiitake mushrooms,  

SPRing SHOOT SAlAD

foraged mushrooms, mushroom soil, crispy piave, HAnD-CUT TAgliATEllE

|  hook, hunt  harvest

pea agnolotti, garlic nage, artichokes, TORCHED king SAlmOn

gailan, cabbage roulade, beef tongue, XO sauce, PAn SEARED STRiPlOin

vegetable ragu, ricotta salata, pine nuts, basil, CAVATElli

|  sweet remedies

dark chocolate fondant, hazelnut financier, hazelnut and orange semifreddo,  

milk CHOCOlATE HAzElnUT mOUSSE

calvados poached raisins, muscovado nemalaka, pecan ice cream,  

APPlE PECAn CAkE

vanilla puff pastry, rosemary mandarin cremeux, mandarin gelée, citrus sherbet,  

mAnDARin millE fEUillE

cashew butter, fruit preserve, bread crisps, ARTiSAnAl CHEESES  

Graze, Hook, Hunt & Harvest  
and Sweet Remedies. 

3-course menu

Spring



dinner  

|  chef

amuse bouche

|  graze

sunchokes, cultivated mushrooms, fine herbs, leche de tigre, CHARRED OCTOPUS

romanesco, duck prosciutto, bordelaise, watermelon radish, PAn-SEARED SCAllOPS

foraged mushrooms, mushroom soil, crispy piave, HAnD-CUT TAgliATEllE

rhubarb, bee pollen, summer truffles, brown butter shiitake mushrooms,  

SPRing SHOOT SAlAD

|  hook, hunt  harvest

pea agnolotti, garlic nage, artichokes, TORCHED king SAlmOn

spring onions, shishito peppers, chickpea panisse, foraged mushrooms,  

lamb bacon jus, lAmb RACk AnD lAmb bElly DUO

gailan, cabbage roulade, beef tongue, XO sauce, PAn SEARED STRiPlOin

sunchokes, celeriac nage, onion jus, ROASTED mAiTAkE mUSHROOmS

|  sweet remedies

dark chocolate fondant, hazelnut financier, hazelnut and orange semifreddo,  

milk CHOCOlATE HAzElnUT mOUSSE

calvados poached raisins, muscovado nemalaka, pecan ice cream,  

APPlE PECAn CAkE

vanilla puff pastry, rosemary mandarin cremeux, mandarin gelée, citrus sherbet,  

mAnDARin millE fEUillE

Graze, Hook, Hunt & Harvest  
and Sweet Remedies. 

4-course menu

Spring


