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CHEF'S SEASONAL TASTING MENU

SELECTION OF AMUSE

TOSTADA
KAMINOSHIKI JUNMAI DAIGINJO NAMA NIIGATA JAPAN

PEAS
VINCENT JOUDART BRUT RESERVE COTE DES BLANCS CHAMPAGNE

WHITE ASPARAGUS
CANTINA TERLANO ‘CUVEE TERLANER” ALTO-ADIGE ITALY 2021

HEN EGG SPAGHETTI
PATRICK PIUZE ‘TERROIR DE COURGIS" CHABLIS 2021

RING OF SPRING
PROCESSUS MARIA GOMES WESTERN CAPE SOUTH AFRICA 2022

CRISPY AROMATIC SQUAB
DEHLINGER ‘CHAMP DE MARS" PINOT NOIR RRV SONOMA 2021

MASAMI STRIPLOIN
RESERVE DE LA COMTESSE PAUILLAC BORDEAUX 2016

RHUBARB TOAST & JAM
CHATEAU RAYMOND-LAFON EN MAGNUM SAUTERNES 2005

PLEASE NOTE: THIS IS A SAMPLE MENU ONLY.



