
AUTUMN MENU
LOBSTER SOUP 

with lemon cream, butter-poached fennel and dill oil

YELLOW BEET & GOAT CHEESE 
roasted yellow beet, goat cheese cream, pearl onion, shiitake, 

roasted walnuts and brioche

BEEF TENDERLOIN 
with almond potato purée, butter-glazed yellow carrot,  

black truffle and Madeira sauce

DARK CHOCOLATE CRÉMEUX 
with sea buckthorn, lemon cream and cocoa crumble

VEGETARIAN AUTUMN MENU
ROASTED PUMPKIN SOUP 

with lemon cream, butter-poached fennel and dill oil

YELLOW BEET & GOAT CHEESE 
roasted yellow beet, goat cheese cream, pearl onion, shiitake,  

roasted walnuts and brioche

AUTUMN GOLD 
chanterelle risotto, black truffle, brown butter, sage and aged cheese

DARK CHOCOLATE CRÉMEUX 
with sea buckthorn, lemon cream and cocoa crumble

Subject to change. Menu valid 3 September-7 November.


