Christmas around the Fire
® 24th December 2024

Starters
Dry aged picanha roast beef, pickles and mustard
Smoked tuna tartare, seaweed cracker, sesame and caviar
Grilled oyster, mushroom tea, wagyu
Ox tail slider, porcini andgruffle mayon'
Red mullet yakishimo, burnt onionﬁroth, sweet potato cream ®
Bone marrow flinstone, caviar
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® Main
Danish Ayrshire da” cow steak, 60 days dry aged
Brussel sprout salad, green apple and orange
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® Dessert

Beef tallow brownie, pistachio gelato
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