oliveira kitchen’s
TRUFFLE MENU

heilala vanilla & cauliflower velouté
with truffle infused cassava chip

PROSECCO, GIOL, ITALY

agnolotti in sea garden bisque
crab-of-the-woods pasta, bisque of alcohol-free pernod, red dulce and golden carraigin

BOHEM BY LATUE, CASTILLA, SPAIN

lady quail of norfolk
poached quail egg, from norfolk farms, nested on potato mousse

LIKE RAINDROPS, MCLAREN, AUSTRALIA

polonaise op. 64-2
dumpling filled with artichoke cream served in cocoa butter and parsnip vichyssoise

CHATEAU OLLIEUX ROMANIS, CORBIERE, FRANCE

bistecca di sedano
served with pomme fondant and 17-root demi glace

WHEN WE DANCE, CHIANTI, ITALY

truffle créme brilée with porcini ice cream

MALBEC DULCE, DOMAIN BUSQUET, ARGENTINA

A 12,5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL
SERVICE CHARGE IS SHARED AMONG THE STAFF AS A BONUS ON TOP OF THEIR SALARY.
We cannot guarantee total absence of allergens. Please inform a member of our team of any allergies



