
Seasonal Tasting Menu

 27th - 31st May 2025

Duo of Terrines

loquat gelée, candied kumquat, caperberries

Calf’s brain ravioli

osetra, sauce de japon

“pot au feu”

hudson valley foie gras, crisp spring vegetables, consomme of wild cèpes

salmon & Cedar

ōra king salmon, basil nage

Roasted Pigeonneau

braised celery, washington state morels “à la crème”

Fricassée of spring Rabbit

“peas & carrots”, sauce moutarde

Pain Perdu “hong kong style”

passion fruit confecture, tête des moines

Orange blossom Ice

Cambridge burnt cream

chanterelle, tahitian vanilla

Madeleines

Strawberry Soufflé

local strawberries, rosewater, creme fraiche


