MENU

AMUSE BOUCHE

Moijito spheres our own way!!!
‘slide, squeeze, and burst’

STARTER

Barbary Duck in a summer truffle creme
fraiche enhanced with a classic duxelle

TO ‘CONTINUE’ IN A CUP

Carrot, pumpkin and butternut squash
“Cappuccino”

TO CHOOSE FROMI!!

Mediterranean fresh black bream, potato skin crus , citrus and
cherry tomato veloute
with a hint of almond perfume
or

Roulade of bone less corn fed chicken melted basil fromage, spicy
tomato jam and
caramelised cashews

or

Slow cooked meaty beef ribs glazed and flavoured with Kinnie
& Terijaki on a Pickled
cabbage julienne, shallot and pancetta

TO FINISH!

Dark chocolate and coconut parfait layered
with Cacao crumble and caramelised nuts
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