
winter truffle, mushroom, ‘soy’, cured pork
Lete Vautrain Brut NV 204 Champagne 

 

hen’s yolk, brined cabbage  
Kloovenburg Barrel Fermented Chardonnay 

  

  
 

raisin, cumin, turmeric, black garlic 
Domaine Mittnacht Gyotaku 

  

white onion, parsley, Exmoor Caviar  
Monte Antico Toscana Rosso  

  
 

  

  
  

 

wild rose 
  

layers of chocolate, milk, date 
Cornet Cie Grand Cru Banyuls Rimage  

 
Handmade Truffles  

 


