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Yellowtail Carpaccio
Basil & Ume Plum Sauce, Mixed Leaf Salad
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Grilled Winter Harvest Vegetables
Cashew Nut Sauce
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White Bean, Onion & Kale Minestrone
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Sauteed Spanish Mackerel (Rice Flour Crust) & Scallop
Roasted Daikon, Beetroot & Jerusalem Artichoke Purée
Brown Butter Sauce
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Roasted Domestic Crossbred Beef Loin
with Roasted Seasonal Vegetables
Grated Daikon with Red Wine Sauce,
Tango Sea Salt & Citrus, Wasabi
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Chocolate Soufflé Cake
Berry Sauce, Tonka Bean Ice Cream
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