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S BEEF SATAY BITES

crushed. peanuts. birds eye chili. coriander.

DEVON CRAB TOSTADA

charred corn. pice de gallo. verde aioli.

SMOKED TROUT CROQUETTE

M parmesan. chipotle acoli.
SEARED AHI TUNA TATAKI
P porzu. sesame. coriander. chives.

STUFFED MUSHROOMS (V) (VG OPT.)

parmesan. spinach. artichoke.

SEASONAL SALAD (VG)

peak season produce. herby vinaigrette.

COCONUT POACHED FISH

seasonal vegetables.

# CRYING TIGER RIBEYE STEAK

“nam jim jaew" sauce. cucumber. lime.

POMEGRANATE BRAISED LAMB

medjool dates. sumac. pomegranate arils.

MISO GLAZED AUBERGINE (VG)

crispy shallots. spring onion. shoyu.

sweeb

BLACK FOREST TIRAMISU POTS (V)

cherry. espresso. mascarpone.

U CHEESE & FRUIT PLATTER (V)

cave matured cheddar. grapes. savoury biscuits.

TIDE TABLE

' Hlonooe
Clef Serviees

CITRUS POSSET (V) (VG OPT)_ ¢
crumble topping. edible flower o g

Provte
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