Ethor

$199 PER PERSON

CANAPE
Alaskan King crab, brioche, salmon caviar, creme fraiche

TO START
Puff Bread, taramasalata, lemon zest, extra virgin olive oil
Lamb souvlaki, garlic toum, lemon
Clevedon buffalo mozzarella, char-grilled peaches, pistachio pesto
Line caught kingfish crudo, cucumber, melon, mint

Curious Croppers heirloom tomato tart fin, buffalo curd, black olives

YOUR BIG STUFF
Massimo’s ricotta Gnocchi, orgy of mushrooms
Market fish, boulibasse, mills bay mussels, rouille,
Speckle Park Beef Wellington, red wine jus
Organic Cambridge asparagus En papillote, sauce grabiche

Duck fat potatoes, garlic, rosemary

TO FINISH

Dark chocolate terrine, luxardo cherries, cannoli

Lemon chiboust, lemon gel
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Please advise staff of any allergies



