Na RULES TUST FLAVQURS

Welcome to our Chers table, an interdctive dining experience.

I have designed three degustation wenus to chaffenge ¢ excite

Jour pafate. These wenus wifl encompass the ver| best dvaifable
broduce whifst incorporating new ¢ innovdtive cooking techniques.

Enjoy the ride, five fove ¢ edt.
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Kl guests in Jour party need to be dinning on the sawme tasting journey,
Enjof the ride

Simon cooks onff on De Detrich ot howe and in his Tasting Kitehen





