
Menu



house baked bread with salted butter  

or with seaweed butter	

scampi consommé, onion ravioli, tarragon  	

artichoke, hazelnut and goat’s cheese	

bugs, poached in olive oil, raspberries 	

spanner crab, smoked oyster, pedro ximénez jelly, 	  

foie gras cubes	

jack mackerel, pickled vegetables, seawater jelly,  

wasabi cream	

quail, shitake mushroom royale, garlic, raisin purée, 

burnt bread sauce	
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root vegetables, walnut, chestnut foam, apple curd  	

iki-jime line caught fish, vongole, oyster tartare and parsley	

iki-jime line caught fish, lemon, baby leek, apple, horseradish,	  

tomato jelly, anchovy crumb

roast duck breast, medium rare, caramelised almond, turnip,  	  

lime, ginger, olive

	

beef pressé, mushroom and truffle farce, fondant potato,	  

burnt bread quenelle, dijon mustard mousse, jus corsé 	

glenloth chicken, hay and hops, scampi,	

potato and onion cannelloni, buckwheat foam	  

one hour wait time, minimum of two people	

m



leafy green salad, sherry vinaigrette	

rhubarb and beetroot, goat’s cheese whey	

assortment of raw and cooked vegetables, ginger,  peanut foam	

south arm pinkeye potatoes, meander valley butter and parsley	
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rum baba, winter fruit, spiced bread ice-cream	

coffee floating island, lemongrass anglaise bitter chocolate

chocolate and praline 	

brioche pain perdu, perfumed eggnog, milk ice cream	

selection of local and imported cheese, quince paste and lavoche 

one cheese	  

two cheese 	  

three cheese 	

Beaufort, Morbier, Cherve De Poitou, Douceur Du Jura, Roquefort, 

Roche Barron, Coulommiers, Comte, Gorgonzola, Pyramid De Tradition,  

Le Delice De Bourgogne

Villino specialty coffee and hot chocolate 	

petit fours 	

Chadõ the way of tea:	

premium organic english breakfast, earl grey supreme, assam chai, organic peppermint, organic 

golden chamomile, organic lemongrass & ginger, asahi sencha, silk oolong, darjeeling 1st flush, 

organic dragon pearl jasmine, red lily

liqueur coffee	
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