epcureancreat/ons

PERSONAL CHEF & DINING EXPERIENCES QUSJUO“O

BIRTHDAY CELEBRATIONSI

Degustation Menu

Parsnip roast garlic & vanilla veloute

Mushroom cannelloni almond sauce,
pickeled carrot sesame and onion

"Bloody Beetroots" pressed beetroot with blood orange

40 degree salmon with tahini chilli & herbs

Lamb Persian style, 2 ways, hazelnut okra & pomegranate
Poached quince clafoutis saffron raspberry & pistachio ice cream
2 Cheeses Muscatels & lavosh

Turkish Delight



