
A P P E T I Z E R S

Blue Lobster and Snow Crab
avocado • caviar • gazpacho dressing

Foie Gras
black pudding • poached duck egg • aged balsamic

Carpaccio of Beef Tenderloin
tru�e oil • mizuna • parmesan

Hokkaido Scallops
celeriac purée • hazelnuts • coriander cress • apple vinaigrette

French Mackerel
avocado • salted cucumber • sping onion • caviar 

tomberry tomato • sauce vierge

Forest Mushroom Soup
wild mushroom • tru�e • crème fraiche • chives

M A I N S

John Dory
mussels • celeriac • apple • spinach • romanesco florets • champagne 

       Atlantic Brill
samphire • asparagus • lobster sauce • lobster claw • caviar

(add $100)

Ashdale Beef Tenderloin (8 oz)

pommes anna • spring vegetable • mushroom purée

black pudding • bone marrow jus 

French Guinea Fowl
boudin blanc • savoy cabbage • asparagus • onion purée • game jus

Irish Rack of Lamb
herb crusted • parmesan potato • ratatouille • chanterelles 

salsa verde • lamb jus

Kiwami Grain-fed Wagyu Sirloin (10 oz) 
mashed potato • garlic bulb • vine tomato • dijon and blue cheese sauce

(add $200)

Chefs Seasonal Specials
  

$550  two courses



D E S S E R T

Chocolate Fondant
crushed honeycomb • peppermint ice-cream 

Raspberry Trifle
vanilla bean custard • raspberry sherry jelly cream • toasted pistachio

Lemon Pannacotta
 italian meringue • poached orange • basil sorbet

Seasonal Fruit

$75 each

Cheese Plate 

continental cheeses • chutney • biscuits

$115 per person


