
W I N E M A K E R ’ S  E V E N I N G

225€ per person
food and wine pairing included

A V A I L A B L E  O N L Y  O N  S A T U R D A Y ,  M A Y  3 ,  2 0 2 5  •  F R O M  7 : 3 0  P M

Tracks – just seared, with sweet peppers.
 Fava beans, parsley, and a homemade vinegar emulsion.

Domaine Le Vieux Donjon, Blanc, 2023

Grilled blue lobster,
 baby artichoke and lemon thyme.

Domaine Maillard, Rouge, 2022

Provence morels,
 stuffed with Swiss chard, rich jus.

Domaine Marcoux, Rouge, 2014

Lamb chops with sorrel,
 lightly salted peas, cocoa nibs.

Domaine Le Vieux Donjon, Rouge, 2010

Candied Aureilles strawberries,
 mille-feuille.

Domaine Féraud & Fils, Rouge, 2010


