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RECIPES

|Starter

Old fashioned duck terrine
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Scallop and fish terrine
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|[Main
Tagliatelle with clams and prawns
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Sea brass tartare & Yuzu cream
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|Dessert

Grapefruit confit with a French
cream cheese mousse and timut pepper
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Scallop and fish terrine
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Taglhatelle with clams and prawns
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Sea brass tartare & Yuzu cream
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Grapefruit confit with a French cream cheese mousse and timut pepper
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