
C U L I N A R Y

artD I N N E R

with your wycliffe chefs

1st  Course:  
Bal loon Gir l  

by Banksy
roasted red & yellow

beets, butternut
squash, micro greens,

black sesame, goat
cheese spread

2nd Course:
Number 26 by 

Jackson Pol lock
seared scallop &

sous vide octopus, 
green lip mussels,

yellow & red pepper
puree, squid ink oil3rd Course:  

Fl irt  
by Helen

Frankenthaler
seared beef tenderloin,

cabernet reduction,
purple potato puree,

butter carrots, 
braised leeks

4th Course:
Several  Circles 

by Kandinsky
chocolate, orange,

passion fruit,
raspberry, 

banana circles


