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Cﬂ FOOD & 9EA PAIRING CREATED BY CHEFCﬂDAM OFARS

MUSHROOM LA

GROPICAL WHITE STEA POACHED PEAR & BEET SALAD
with Goat Cheese, Pistachio Crumble,
Black Tea Vinaigrette & Carrot Pearls

COCONUT OOLONG CURED SALMON

with Jasmine Tea Bavarois, C & C Pearls

& Coconut Crumble

PORK PATE
with Pickled Cherries, Caramelized Onion Jam,
Cherry Green Tea Gel, Cherry Granola Crumble
& Basil Pearls

LAPSANG SOUCHONG 9EASMOKED CHICKEN (RCD)UIADE
with Walnut & Dates, Red Plums,
Plum Wine Gel & Soy Pearls
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