DISTRICT elght STTAK S 1T

ELEMENTS

MOTHER'S DAY MENU 12" vay 2024

2 course (starter & main ) | $390 per person (+10%) E1$390 | MEXKBE (A1 « £37)
3 course (starter, main & dessert) | $450 per person (+10%) E17$450 | =EEHE (AIHE « £33 - #HR)

STARTER i3
choice of (2 EH —

MAIN COURSE =3
choice of (FIEEH —

or

SHARING STEAK

HE A4

for two persons i A 2

DESSERT &
choice of (F 12 H —

SEARED SCALLOPS
asparagus, pickled grapes, citrus salsa verde & radishes (+35)
RIS T | S - BIRT - 58 - 25 (hn$35)

HEIRLOOM TOMATO SALAD (V)
Burrata and black olive crumble & basil
BEZBIDE | KEZ L - BHEIERE « B

WILD MUSHROOM VELOUTE
truffle creme & garlic croutons
BLEGERS | WETER - HEAeN

SAGABUTA PORK LOIN
celeriac, fermented apple purée & cider jus
BAEEFEN | 3 - BBERE - BERET

SEARED SALMON
cauliflower, salmon roe & beurre blanc
RIS =& | 31t - =Xl - BIihE

ORGANIC PEA RISOTTO (V)
baby spinach, almonds & creme fraiche
BWETIER | BUER - B ERERER

RANGERS VALLEY M5 FLAP STEAK (400G)
bone marrow, kale, shallot crumble & port wine jus (+150 for two)
Rangers Valley M54=4F (400 52) ~ B8 ~ PIRHEE ~ AR VBT (h0$150)

72% CHOCOLATE MOUSSE TART
pistachio and raspberries with raspberry sorbet
2% KEHREE - FOR - BRAFEAE

CLASSIC APPLE CRUMBLE TART
lime cream & vanilla ice cream

CHBERTRYE | BIETHR TRESH

all prices subject ot 10% service charge
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