
Here’s an example of what you can expect from our
menu during your culinary experience. 

MENU

Round 1

Oyster / verjuice / curry

Tofu / sorrel / mussel / kaffir

Beetroot / smoked feta

Round 2

Porkbelly / rettich / Tom ka

Round 3

Claresse / Tandoori spices / rhubarb

Round 4

Langoustine / chicory / sereh

Round 5

Veal cheek / goat cheese / za ‘atar

Round 6

Duck / carrot / Madeira sauce

Gnocchi / truffle / Parmesan

Round 7

Blu di tonka / pumpkin / advieh spice / white chocolate

Round 8

Lemon curd / verbena / tarragon / black ice

Here’s an example of what you can expect from our
menu during your culinary experience. 

GREEN MENU

Round 1

Emping / wakame / oyster leaf

Tofu / sorrel / kaffir

Beetroot / smoked feta

Round 2

Celeriac / rettich / Tom Ka

Round 3

Artichoke / Tandoori spices / rhubarb

Round 4

Parsley root / chicory / bellpepper

Round 5

Eryngi mushroom / goat cheese / za ‘atar

Round 6

Dry age eggplant / red mole / pommes Paulo

Green apple / daidai / dill

Round 7

Blu di tonka / pumpkin / advieh spice / white chocolate

Round 8

Lemon curd / verbena / tarragon / black ice


