ENTREE

Wild mushroom and goats curd tart, herb oil

MATT

Mustard and herb lamb rack, pumpkin and sage
puree, green beans, lamb jus

Vegetarian option (pre-order only)
Truffle gnocchi, pumpkin and sage, spinach,
vegan mozzarella

DESSERT

Red velvet, berry trifle, gin and rosewater
coconut cream
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