
MENU FOR 2 | 385

FRENCH ONION SOUP
Veal stock, caramelized red onions, croutons and melted Beaufort cheese
Quintessence Champagne, Bernard Robert Réserve, NV

WARM GOAT CHEESE SALAD
Fresh goat cheese, lavender honey, and roasted almonds in crispy Phyllo wrap
Sancerre Sauvignon Blanc 2020, Le Grand Rochoy, Laporte Loire, France

LEMONGRASS SORBET

MUSHROOM RISOTTO
A traditional creamy risotto with mushrooms and Parmesan cheese
Pinot Noir 2020, Duck Pond, Willamette Valley, Oregon

GRILLED VEAL CHOP
Served with morrel sauce
Clos de Los Siete 2018 Mendoza by Michael Rolland (Malbec Blend), Argentina

GRAND MARNIER SOUFFLE
Muscat de Beaumes-de-Venise, 2020, Grabriel Meffre, Rhône, France

ALL PRICES IN US DOLLARS. A 18 PERCENT SERVICE CHARGE & 13 
PERCENT GST CHARGE  WILL BE ADDED TO ALL SALES. 

DEGUSTATIONS


