SET LUNCH

FROM THE FLAME

3-courses: $308 per person, plus coffee or tea

TO START

Hors d’Oeuvre Trolley

Scallop Tartare b Gf
charred leek oil, onion fondue, pear, charred avocado

Abalone »
potato, beetroot, smoked kelp jelly, finger lime

Charred Celeriac Soup vb N
beurre noisette and hazelnuts

Manila Clams » £
grilled brioche, smoked créme fraiche, spinach

TO CONTINUE

Carving of the Day
Charred Monkfish b pr

coco beans, mussels, smoked sausage, grilled zucchini

Hay-Smoked Brittany Pigeon n £
cabbage and fermented piquillo purée, arancini,
spicy bone sauce

Wagyu Ribeye »

Wagyu beef cubes, smoked maple beef sauce,
confit lemon, mash

supplement $108

Stuffed Portobello Mushrooms vp
barbecued cherry tomatoes, basil, roast potato foam,
mozzarella

TO FINISH

A choice of dessert from the trolley

Baba prnN
barbecued pineapple, caramelized almonds,
coconut ice cream

Our set menu is prepared for one person, and is not available for sharing

Please inform us of any dietary requirements. Gluten-free may be available on request.

V vegetarian D dairy F egg N nuts P pork

Gf gluten-free S spicy



FROM THE FLAME

TO START Scallop Tartare b Gf 158

charred leek oil, onion fondue, pear, charred avocado

Abalone » 178

potato, beetroot, smoked kelp jelly, finger lime

Charred Celeriac Soup vb N 108
beurre noisette and hazelnuts

Manila Clams » £ 148
grilled brioche, smoked créme fraiche, spinach

TO CONTINUE Charred Monkfish p r 248

coco beans, mussels, smoked sausage, grilled zucchini

Hay-Smoked Brittany Pigeon D £ s 268

cabbage and fermented piquillo purée, arancini, spicy bone sauce

Wagyu Ribeye » 308

Wagyu beef cubes, smoked maple beef sauce, confit lemon, mash

Stuffed Portobello Mushrooms v b 158

barbecued cherry tomatoes, basil, roast potato foam, mozzarella

TO FINISH Baba nEN 128

barbecued pineapple, caramelized almonds, coconut ice cream

Please inform us of any dietary requirements. Gluten-free may be available on request.

V vegetarian D dairy F egg N nuts P pork Gf gluten-free S spicy



