
Cauliflower & Coffee Veloute 
Pickled Pumpkin, Candied Pumpkin Seed, Cinnamon 

or 

Pink Pepper Crusted Yellow Fin Tuna Tataki

Lemongrass & Passion Fruit, Potato Croquette with Coconut Flakes 

・・・
Maple Glace Turkey Breast

Brussel Sprouts & Bacon Hash, Mascarpone & Butternut Mash, Gravy 
or

Baked Pollock Fillet
Sun Blushed Tomatoes, Feta Cheese, Greens, Garlic Mousseline, Nut Crumble, Butter Sauce 

or

Celeriac Gnocchi
Gremolata, Roasted Beetroot Cream, Aged Parmesan

・・・
Sorrel Panna Cotta 

Ginger Sponge Cake, Vanilla & Honey Drizzle, Toasted Almonds    
or

Dark Chocolate Mousse 
Caramelized Citrus Segments, Crispy Meringue, Ginger Cookie Crumble
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