
APERITIF-CANAPÉ
Southern Right Sauvignon blanc 2022

~

Pressé de foie gras et anguille fumée, gelée de fruits rouges et noirs aux baie de genièvre
Smoked eel and foie gras terrine, red and black fruits jelly �avored with junipers

Ashbourne Sandstone 2022

~

Fregola de sarda cuisinée comme un risotto de langouste, curry & achards de mangue
Fregola de sarda cooked like a risotto with rock lobster, curry & mango achards

Hamilton Russell Vineyards Chardonnay 2022

~

Côtes d’agneau façon Fazzano, sauce vierge au basilic
Lamb cutlet Fazzano style, fresh tomatoes with basil and olive oil

Hamilton Russell Vineyards Pinot noir 2018 & Ashbourne Pinotage 2020

DESSERT

Bounty, glace caramel beurre salé
Bounty, salted caramel ice cream

Rhum Bougainville XO
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