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WINE & DINE

AMUSE BOUCHE

Wild Salmon Ponzu
PAIRED WITH CREMANT D’ALSACE ROSE BRUT, JEAN BAPTISTE
ADAM, FRANCE NV

FIRST COURSE

Parmesan & Cep Mushroom Veloute

PAIRED WITH COTES DU VENTOUX BLANC ‘OCEANE’, VILLAS
DES NYMPHES 2023, SOUTHERN RHONE, FRANCE

FISH COURSE
Nest of King Scallops & Apple Beurre Noisette

PAIRED WITH CHENIN BLANC, LONGRIDGE ESTATE,
STELLENBOSCH, S AFRICA 2023

MEAT COURSE
Dry Aged Beef Fusion

PAIRED WITH ‘SGM’ GEOFF MERRILL , MCLAREN VALE, SOUTH
AUSTRALIA 2016 & RASTEAU ‘VIEUX LOGIS’ CAVES DE CARIANNE,
RHONE, FRANCE 2022

LAST COURSE

Rose Geranium Burnt Cream
PAIRED WITH PINK MUSCAT, ROSA DI MONTE TORRE, CANTINA
GORGO, VERONA, ITALY 2020
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