MONET’S MENU

COMPLIMENTARY GLASS OF HOUSE POUR
RED OR WHITE WINE

CAMILLE BREAD SERVICE

SERVED WITH KOMBU PARKER ROLL AND
DAILY SELECTION OF TWO FLAVOURED BUTTERS

APPETISER

HEIRLOOM TOMATOES (V)
GOAT CHEESE CROQUETTES SHISO SORBET KONBU

MAIN

WHITE MISO GLAZED SALMON TROUT

ASPARAGUS MENTAIKO EMULSION IKURA SHISO OIL
BRANDADE CROQUETTE SANSHO KO

OR

BLACK ANGUS GRAIN FED SIRLOIN

SALT BAKED CELERIAC WITH BALSAMIC TERIYAKI
CONFIT BANANA SHALLOT YUZU KOSHO

DESSERT

DECONSTRUCTED ‘BLACK FOREST’

VALRHONA 70% GUANAJA CHOCOLATE MOUSSE
EDIBLE CHOCOLATE SOIL
CHERRY GRANOLA | RED CHERRY SORBET



