
Sourdough, EVOO, smoked salt (gfo.vg)

Pickled vegetables, Koreonkei olive oil (gf.vg)

Sunflower cream, salt baked beetroot, hazelnut (gf.vg)

Kohlrabi, lemon verbena dressing, curry leaf emulsion, sorrel (gf.vg)

Cavatelli, smoked eggplant ragu (vg)

Smoked garlic potatoes (gf.vg)

Mixed leaf and garden herb salad, marigold vinaigrette (gf.vg)

DESSERT TO GO

SHARED MAIN

Apple and rhubarb sorbet, compote, desert lime “Wizz Fizz” (gf.vg)

SHARED ENTREE

*sample menu only

Illuminate Set Menu 

Vegetarian/Vegan


