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curry, cucumber, lime

CHOCOLATE coconut, menthol, hyssop

BUBBLE GUM long pepper, hibiscus, cr`eme fraîche

PORK BELLY

EARL GREY

DIST ILLATION of thai flavors

STURGEON potato, leek, smoke

KING CRAB rhubarb, lilac, fennel

TOURNEDO à la persane

LAMB reflection of elysian fields farm

LOBSTER lychee, gruyère, vanilla fragrance 

HOT POTATO cold potato, black truffle, butter

ENGLISH PEA iberico, sherry, honeydew

lemon, pine nut, caramelized white chocolate
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