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The neat nose suggested marzipan, cut green apple, grape must and overripe banana. In time we
found a sprightly freshness akin to pear drop acetone and freshly cut red chilli. There was

also a background suggestion of sweet fruit liqueurs and flower nectars. Reduction brought

out foamy banana sweets, molten marshmallows, citrus sherbets and lemon meringue pie.
Playfully sweet with lots of confectionery joy. The plate was sticky sweet, with apricot jam,
vanilla syrup, bubblegum, honey cake and softer notes of baled straw and caramelised oatmeal

. A little water brought out lovely notes of grapefruit, bourbon biscuits, fruit salad juices

, passion fruit and toffee bonbons.
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