
Bread Course: The Opening Kiss
Beef-Fat Molten Bread · Cultured Wild Honey Butter · Smoked Salt

Opening Bite: A Blush In The Garden
Heirloom Beetroot Tart Fin · Ricotta · Sichuan Cucumber

Palate Cleanser: A Breath Between Heartbeats
Lavender Butternut Cappuccino

Beef: A Celebration Of Craft
Roasted Short Rib · Confit Cheek · Braised Shoulder · Ox Tongue Boudin

Baby Lettuce · Baby Gem · Fermented Carrot · Beef-Fat Potato · Aubergine · Wild Garlic
Finished Tableside With Madeira Jus

When Sea Meets The Zambezi: Where Water Meets Desire
Crayfish Agnolotti · Butter-Poached Queen Prawn · Grilled Local Tilapia

Saffron Fondant · Black Truffle · Crayfish Bisque

Dessert: Sweet Afterglow
Blueberry & Basil Sorbet · Warm Doughnut · Mascarpone · Hazelnut · Apple Blossom
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