VEGGIE MENUV

STARTER TQ cHOQSE

+ Burrata, organic tomatoes and citrus vinaigrette
or
Roasted cauliflower with tahini sauce, pickled lemon gremolata, lime and ginger

MAIN COURSE TO CHOOSE

+ Focaccia with tomato tartar, crispy eggplant, poached egg,
mango vinaigrette and cilantro pesto
or
Rice noodles, miso and gochugaru sauce,
almond tofu, and herb salad

DESSERT

TROPICAL BRULEE
Passion fruit and sweet potato creme brdlée with banana ice cream

The wine package for this menu must match
the wine package of the menu chosen by the other guests

* \egetarian
Vegan

ALLERGENS




