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Jaan’s Table
Tartare of Ocean Trout, Fennel & Apple
Celeriac & Chestnut, Truffle Puree
Kingfish, Dried Miso and Lime

Breast and Confit of Duck, Witlof & Rhubarb
Lamb, Rosemary & Lime, Leek Fondue
Selection of Boutique Cheese

optional – $12 surcharge

Delice of Valrhona Chocolate & Salted Caramel, Lemon Ice-Cream
Toby’s Estate Coffee or Selected Tea, Mignardises
Six course Degustation Menu 90 
Choice of three Courses 68  

This menu was served May 2, 2009

