
MENU

First Course
Caramelised Onion Tart

Goat cheese, foie gras, fresh black truffle
Domaine Vacheron Sancerre 2019

Second Course
Bouillabaisse

Coral trout, mussels, squid, home made sourdough
Bruno Colin Bourgogne Chardonnay 2020

Third Course
Duck Breast + Confit Leg

Parsnip, cumquat, quatre épices jus
Chateau De Meursault Bourgogne Rouge 2019

Fourth Course
Cheese Board

Camembert, Comte, Roquefort, muscatel, pickled walnut
Chateau Loirac Medoc Cru Bourgeois 2018
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