Slow-braised Tender Wagyu Beef Cheek

Lightly smoked duck breast with nutty rocket mix and marinated vine tomatoes,
Lavender-infused vinaigrette
Wild forest mushroom soup with Porcini dust and white truffle oil
Slow-braised tender Wagyu beef cheek in Port Wine Reduction Brown Jus on a
bed of potatoes
Mousseline and casserole of root vegetables
Champagne lychee with vine berries and raspberry Coulis

Freshly brewed coffee or tea, and a glass of house wine



