Select one main course and two additional items from the starter and/or dessert sections
70/person

Pan-seared scallop
Minted tapioca pearls, crispy chicken skin, summer corn sofrito, mustard beurre blanc

Smoked black cod
Citrus-sesame kosho, avocado, baby tomato, pistachio zaatar

Caramelized onion soup (vegetarian)
Soft and crunchy quinoaq, toasted yeast, baby squash, truffle essence

Treviso radicchio salad “Ode to My Wife” (vegetarian)
Hazelnut, salt roasted beets, coriander cheese, cucumber ribbons,
carrot-sesame-peanut vinaigrette

Summer asparagus (vegetarian)
Poached duck egg, ricotta cream, frisée, crisp rice and pistachios, curried vinaigrette

Dry-aged New York strip steak ($8 supplement)
Baby squash, buttered spinach, Thai basil, roasted tomato vierge

Haryali chicken kebabs
Almond and onion sauce with mint, yellow wax beans, baby carrots, raisin-ghee pulao

King salmon, Wazwan style
A festive Kashmiri preparation, with hing aloo, green peas, paneer and ginger-tomato sauce

Hay-roasted carrots (vegetarian)
Carrot essence, carrot leather, dates, barley, spiced almonds

Malted chocolate kulfi
Salted caramel, macadamia nut streusel, cocoa-nut tuille

Salted caramel tart
Dark chocolate-caramel ganache, milk chocolate, miso vanilla ice cream

Custard cake
Poached pear, candied apricot, yuzu creameaux, pineapple essence



