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MENU

‘MAY THE COURSE BE WITH YOU’

Episode i - £30. PER HEAD
Dagobah Garden Veloute (V) o
Wild Mushroom & Truffle Veloute, Herb Oil, Sourdough Shard

Episodeii
Naboo Burrata (V)
Heritage Tomatoes, Basil Emulsion, Aged Balsamic & Olive Crumb

Episode ii
Endor Forest Chicken
Chicken Supreme, Wild Garlic Mash, Wilted Summer Greens & Thyme Jus

Vegetarian
Mustafar Ember Roasted Cauliflower (V) .
Spiced Roasted Cauliflower, Chickpea Puree, Pomegranate & Tahini Dressing

Episodeiv
Binary Sunset Citrus Delice
Lemon & Yuzu Cremeux, Almond Sponge & Italian Meringue

THE 0000 0OOOGS® All our food is cooked by our trainee chefs, so your

R e St a u ra n t pa_'_cience is appreciated. Please note that our menus

are designed around our learners’ assessment

ATTAM ES' DE 0 NE requirements and ingredients are subject to change.
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