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2 Our Wedding Menu
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sauteed morel mushrooms, soft poached duck egg € wild garlic emulsion
@O RENTSEE TR E IR B AR
brown crab, pickled cucumber salad &€ ginger bisque sauce
SMOKED DUCK BREAST
heirloom beetroot, blood orange & pine nuts
MAIN
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[fricassee of petit pois € broad beans, garlic puree, roasted shallots € mint jus
AN SEEEASER T ATSES R e R CAESTES
braised violet artichokes, bagna couda € red wine sauce
BUEBRERALA A GNCEE @R T
sauteed girolles mushrooms, sun blushed tomatoes & brown butter saunce
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lemon & pistachio creme anglais
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