
W i n e  &  D i n e

Menu

Parmesan & Cep Mushroom Veloute

paired with Cremant D’Alsace Rose Brut, Jean Baptiste
Adam, France NV

Nest  of  King Scal lops  & Apple  Beurre  Noisette

Dry Aged Beef  Fusion

A M U S E  B O U C H E

F I R S T  C O U R S E

M E A T  C O U R S E

F I S H  C O U R S E

L A S T  C O U R S E
Rose Geranium Burnt  Cream

paired with Cotes du Ventoux Blanc ‘Oceane’,  Villas
Des Nymphes 2023,  Southern Rhone, France

paired with Chenin Blanc, Longridge Estate,
Stellenbosch, S Africa 2023

paired with ‘SGM’ Geoff Merrill ,  McLaren Vale, South
Australia 2016 &  Rasteau ‘Vieux Logis’  Caves de Carianne,

Rhone, France 2022

Paired with Pink Muscat, Rosa di Monte Torre, Cantina
Gorgo, Verona, Italy 2020

Wild Salmon Ponzu


