
THE EQUINOX TABLE

Appetisers:

Fresh breads & cultured butter.

Pea & mint panna cotta.

Chicken liver parfait. 

Starter:

Citrus & Herb Poached Pear

lemon-pepper labneh, micro herb salad, seed brittle.

Mains:

Lemon, Fennel & White Wine Braised Chicken Thigh

garlic, herbs, bright citrus.

Silky Confit Garlic Mash

crispy shallots, brown butter gloss.

Carrot & Blood Orange Crunch Salad

toasted buckwheat, fresh herbs, citrus dressing

Dessert:

Basque Burnt Cheesecake

lime zest sugar, candied citrus

Please note. Vegetarian option to main course can be provided upon request.
.
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