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First Course
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Wild forest mushrooms, roasted garlic, cashew cream, trufﬂe oil, herb focaccia.
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Frisée, star anise, compressed pear, goat cheese, pecan, blackberry vinaigrette.

’Y)@«&@Wd«/ ’I%Qafwfw?« an
Second Course
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Charred cipollini onion, braised Swiss chard, parsnip purée.
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Porcini broth, fingerling potato leek gratin.
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Coriander-crusted cauliflower, cashew cream.
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Raspberry coulis
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Candied orange peel, shortbread crumble
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Candied orange peel, shortbread crumble
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