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ENREE

KOREAN BEEF TARTARE - BEEF FILLET, NASHI PEAR, ESHALLOT, FERMENTED CHILLI
AIOLI, BLACK SESAME SALTED TEMPURA FLAKES, GARDEN LEAVES. GF

LIME, COCONUT SALTED SQUID, SHALLOT, CHILLI, CORIANDER, SRIRACHA AIOLI GF

BRIE, GORGONZOLA & THYME TART, FIG JAM, PEPE SAYA BUTTER PUFF,
WATERCRESS, PEDRO XIMENEZ CARAMEL

NAUN

BRIK CHICKEN - CHICKEN STUFFED WITH BRIE, PANCETTA, SPINACH, WRAPPED IN
BRIK PASTRY, ROSEMARY SALT, SAGE BEURRE NOISETTE

CRISPY SKIN BARRAMUNDI, CHOPPED PRAWN, ROAST TOMATO AND SWEET CORN
BEURRE BLANC GF

MUSHROOM AND THREE CHEESE ROTOLO, BUTTERED SPINACH, PORCINI DUST,
BURNT BUTTER

DESHSERY

WARM STRAWBERRY JAM & WHITE CHOCOLATE COOKIE, VANILLA BEAN ICE CREAM

PINA COLADA - PINEAPPLE, LIME GRANITA, COCONUT SOFT SERVE, LIME ZEST GF
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