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LAVENDER BLOOM WINE DINNER

AMUSE BOUCHE
LAVENDER HONEY-GLAZED BURRATA
BEREERKFEZT

LAVENDER CITRUS-CURED SALMON
pink peppercorn | fennel salad | citrus yoghurt dressing
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ROASTED PUMPKIN AND LAVENDER VELOUTE

seared Hokkaido scallop
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WHISPERING ANGEL 2025
ROCK ANGEL 2024

LAVENDER AND ROSEMARY-CRUSTED LAMB RACK
honey-glazed heirloom beetroot | fava bean purée | lavender red wine jus
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LAVENDER LINE-CAUGHT SEA BASS
Jerusalem artichoke crisp | petits pois mousseline | lavender-infused beurre blanc
BASIEA | BBRESIERIES | BER#& | EREESdT
CHATEA:U MINUTY ROSE ET OR 2025
CHATEAU MINUTY 281 2024

MASCARPONE LAVENDER MOUSSE
blueberry | almond croustillant
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Our food and beverages may contain fraces of allergens, as our kitchen is a shared environment where allergens may be present.
Guests with specific dietary requirements or allergies are advised to contact the restaurant manager for details.
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Please enjoy responsibly. Content only for legal drinking age.



