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Chef Stuart Mathieson 

Canapes

Chicken tacos, pico de gallo 
&

Fried rice, prawn, avocado, lime 

Sea bass ceviche, radish, mango

Sweetcorn veloute, succotash, rice crisp 

Picanha steak, chimichurri, fried potatoes, broccoli 

Dulce

Pistachio Basque cheesecake 


