
Amuse
Poached Octopus Terrine / Caviar 

Parmesan Mousse / Tomato and Harissa Gel Cucumber Gelee / Yuzu EVOO

Taittinger Brut Champagne 

Foie and Apple Terrine
Smoked Duck Bacon / Apple Confit / Celeriac Puree Spiced Phyllo Crisp

Jaboulet Parallel 45 Cote du Rhone Blanc
 

Wild Boar Manicotti
Braised Boar Osso buco / Fresh Ricotta / Sauce Amatriciana / Fennel Pine Nut Gremolata

Jaboulet Crozes Hermitage Rouge Thalabert  2021

Intermezzo
Quince Citrus Sorbet / Glühwein / Vanilla Bean

Jacques DuMont Sauvignon Blanc

Lamb Rack ‘Provencale
Herb Crusted Lamb / Fondant Potato / Roasted Cipollini Onion 

Heirloom Carrots / Braised Radicchio / Lamb Jus

Chateau La Nerthe Chateauneuf de Pape Rouge 2020

Blotkake
Norwegian Cream Cake with Apricot Jam Lingonberry Sorbet / Orange Anglaise   

Maple Meringue / Almond Cardamom Crumble

Bouvet Brut Rose’ 

OLD WORLD WINE DINNER

Special Pre-order Selection
LA CHAPELLE HERMITAGE ROUGE / 2021

LA CHAPELLE HERMITAGE BLANC STERIMBERG / 2021
TAITTINGER ROSE PRESTIGE

TAITTINGER BRUT MILLESIME / 2016
TAITTINGER BRUT PRELUDE GRAND CRU

TAITTINGER BRUT LES FOLIES
TAITTINGER BL DE BLANC COMTES / 2013


