
New year’s eve 2018

Langoustine-caviar, ginger & basil consommé

...

Halibut, gnocchi & truffled butter

...

Roasted venison, root vegetables, Grand-Veneur sauce

...

Citrus & Champagne

...

Caribbean chocolate “tart”, truffle ice cream

$150

Wine Pairing

Champagne Grand Cru
Michel Gonet - 2011

Blanc de Blancs

Alsace Riesling
Réserve - Trimbach - 2013

Hautes-Côtes de Nuits
David Duband - 2015

Châteauneuf-du-Pape 
Château Mont-Redon - 2010

Vermouth Royal
La Quintinye 

Tawny Port 20 years
Graham’s

$95

Wine Experience

Champagne 
Dom Pérignon - 2006

Corton Grand Cru
Louis Latour - 2013

Bourgogne
Leroy - 2003

Châteauneuf-du-Pape 
Château Beaucastel - 1995

Vermouth Royal
La Quintinye 

Rivesaltes
Riveyrac - 1975

$160


