
 

 

 

PROPOSED MENU  

SAVOURY  

TOMATO & STRAWBERRY  

local heirloom tomato/ fermented tomato/ Singrow strawberry/ smoked 

Protego protein aioli  

 

PUMPKIN & WALNUT  

walnut shortcrust/ cricket garum muhammara/ tangy pumpkin  

 

QUAIL & HAZELNUT  

Forged cell-cultured quail parfait/ hazelnut biscuit/ malic acid gel 

SWEET 

KOMBU & “COFFEE” 

Prefer bean-less coffee/ kombu ice cream/ carob 

 

DRINKS  

JUICY FRUIT  

Bacardi Blanca/ jackfruit/ banana/ pineapple/ fizzy  

 

JELLYFISH MARTINI 

X gin/ jellyfish/ fishleaf/ spirulina vermouth/ kombu oil  

 

 

  


