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Gourmet

Supréme de pigeonneau glacé dans son jus,

cuisse et anguille fumée en mille-feuille

Supreme young pigeon glazed with its jus,

leg and smoked eel like a mille-feuille
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2008 Clos Pegase Mitsuko’s Vinyeard Sauvignon Blanc
o8 RPR 2vaAX Toov—R V—TJ=3> T3V
(Napa Valley, California, U.S.A.)
Consommeé de volaille, raviole de foie gras truffée
Chicken consommeé, foie gras and black truffle ravioli
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2008 Blackstone Chardonnay
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(Monterey Country, California, U.S.A.)
Homard poché, purée de céleri rave et copeaux de Comté
Poached lobster, celeriac purée and sliced Comté cheese
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2007 Joseph Drouhin Saint-Veran
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(Bourgogne, France)
Granité de saison
Seasonal granite
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Noix de ris de veau glacée au soja,
envolée de girolles aux cuisses de grenouille
Sweetbread glazed with soy juice,
pan-fry of chanterelle and frog legs
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2005 Franciscan Merlot
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(Napa Valley, California, U.S.A.)
Parfait glacé a I'orange sur un pain de Génes et sorbet Amaretto
Iced orange parfait and pain de Génes served with Amaretto sherbet
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2008 d’Arenberg Noble Chardonnay Semillon
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(McLaren Vale South Australia, Australia)

O—2¥4 Gourmet course price  ¥15,000

74> D<) F7— 2 Gourmet course including wines ¥21,000

Wines of ‘Wine Marriage’ are exclusively selected by Dr. Ron Georgiou — Master of Wine.
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Prices are inclusive of applicable tax and subject to service charge.
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