4
Wickes

4 Course Meals:
AL 1 Bbbles with o Oork Secrer

Cocktail: Soligo Prosecco, rose syrup, hibiscus flower
Dish: Pistachio-crusted goat cheese, local honey, fried oyster

Cocldail: Shochu, Hendrick's Orbium, Lemon, Midori, Matcha,
Toasted Sesame

Dish: Kombu & Shochu-cured scallop, maicha sushi
nice, fermented green cabbage, lemon
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Cocktail: Peach, jalaperio whisky, honey, lemon, Cholula, Tajin im
Dish: Crispy pork belly, bunata, hot honey, bitter greens,
puffed rice & paprika

A 1 A Seet Cuding with o Sontor, Cope

Cocktail: Chili-nfused whiskey, créme de cacao, heavy cream,
white chocolate liqueur, cheny syrup, chocolate-cheny gamish
Dish: Brownie, créme fraiche mascarpone, bourbon gasirique




