


bee wax infused gin, rosemary syrup,
fresh lemon juice, topped with sparkling water

 
ou 

sweet clover syrup, white grape juice,
verjuice, sparkling water, O%A

 
dauphine-style chicken leg, poultry jus,smoked mayo, tarragon coulis

pan baignade

skewered smoked oyster mushrooms,
mushroom juice & powder, purple shiso

mussels in escabèche, absinthe vinegar
cuttlefish tagliatelle, xo sauce,

confit egg yolk
seasonal vegetable kakiage),

black garlic condiment

salt-cured then aged fish sashimi,
furikake, mirin soy glaze

iced vacherin, fresh herbs,
vinegar cream, mandarin sorbet

frozen pomelo,
seasonal fruits and flowers


