
SWEETS

‘Noir Orange’ Dark Chocolate & Dulcey Choux

Yuzu Inspiration Crème Patissiere & Meringue Tart

Orelys 35%, Black Sesame & Hōjicha Opera

‘Guanaja Lactee’, Morello Cherry Entremet on Almond Sablé Breton

SAVOURIES

Black Cocoa Crusted Wild Venison Short-loin on Crostini

Beach Wood Smoked NZ King Salmon with Ivory Dust

Salted Cottage Cheese & Fresh Strawberry Bruschetta with  
Bitter Chocolate Crumble

Chocolate Stout Braised Beef Cheek Pie

Guanaja 72% Dark Chocolate Scone 

Chocolate High Tea


