SIX HANDS DINNER

PIERRE MINOTTI | MILLER PRADA | CRAIG JOHNSTON

CANAPES

BLUEFIN TUNA AND COFFEE
From chef Miller’s family farm in Colombia

MILLER

SEA BREAM “ESCABECHE"”
Vadouvan aioli

PIERRE

GOAT’'S CHEESE TARTLET
Pickled rose, tomato, Yorkshire strawberry

CRAIG

SCALLOPS
Casava, tucupi, whiskey barrels

MILLER

BOUILLABAISSE
Red prawn, red mullet, rouille

PIERRE

CHONTADURO
Tomato, spirulina

MILLER

BARBECUED CORNISH MONKFISH
Basil cream, globe artichoke, warm Nigoise dressing

CRAIG

RABBIT BALLOTINE
Fine green beans, Iberico ham, blanquette sauce

PIERRE

MARSALA AND MASCARPONE MOUSSE
Sour cherry compote, Dulcey chocolate, tonka bean

CRAIG

PETIT FOURS

PIERRE



