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	 Crab B l in i  
	 crab sa lad

Bi l lecar t -Sa lmon Ext ra  Brut , Champagne, FR 2016 

 
 

	 Sca l lop  Tar tare 
	 iber ico, un i  and c i trus

IWA 5 ‘Assemblage 4 ’ Junmai  Da ig in jo, Toyama, JP 
 

 

	 Tag l ia te l le 
	 white truff le and sea sa l t  butter

Leon Beyer  ‘Comtes  d ’Egu ishe im’ P inot  Gr is, A lsace, FR 2011 
 
 

	 Lobster 
	 puree of red kur i  squash, champagne and caviar  sauce

Joseph Drouh in  Chassagne Montrachet , Burgundy, FR 2022 
 
 

	 Gr i l l ed  Fi le t 
	 sunchoke, ce lery root and b lack truff le grat in, t ruff le jus

Marches i  D i  Baro lo  ‘Sarmassa ’ Baro lo, P iedmont , IT  2018 
 
 
 
 

	 Choco late  Rocher

Abbe Rous ‘He lyos ’ Banyu ls, Languedoc-Rouss i l l on , FR 2012

A M U S E

D E S S E R T

F I R S T  C O U R S E

S E C O N D  C O U R S E

F O U R T H  C O U R S E

T H I R D  C O U R S E

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S,  P O U LT R Y,  S E A F O O D,  S H E L L F I S H , 
O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S.  1 2 . 3 1 . 2 4
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