MASQUERADE
PARTY

CAMILLE BREAD SERVICE

Served with Kombu Parker Roll and Daily Selection of Two Flavoured Butters

MOSAIC

Sustainable Pineapple Enzyme Fed Chicken Breast from Aqina Farm | Foie Gras
Smoked Eel | Herbs | Black Garlic Emulsion

PUMPKIN MISO SOUP
Yanagi Matsutake | Shaved Truffles | Chive Oil

MARSEILLE SEAFOOD STEW PAPILLOTE STYLE

Crustaceans | Madai | Yuzu Scented Bisque
Or

‘ROBBINS ISLAND’ FULL BLOOD W AGYU FLAT IRON MBS 7 (130G)
Salt Baked Celeriac with Balsamic Teriyaki [ Banana Shallot Confit | Yuzu Kosho

DECONSTRUCTED ‘BLACK FOREST’

Valrhona 70% Guanaja Chocolate Mousse | Frozen Chocolate Clouds
Edible Chocolate Soil | Cherry Granola | Glazed Cherries | Red Cherry Sorbet
Red Cherry Coulis | Mushroom Meringue




