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Saveurs

Marbré de foie gras, compotée d’abricots secs,
croustillant de pain d’épices, gelée d’hibiscus
Foie gras and dried apricot terrine, crispy gingerbread with hibiscus jelly
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2008 Blackstone Chardonnay
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(Monterey Country, California, U.S.A.)
Creme froide d’amande a I'ail, pastilla de canard
Cold almond and garlic cream soup, duck pastilla
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2008 Blackstone Chardonnay
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(Monterey Country, California, U.S.A.)
Itoyori poélé, tartine de céréales en pissaladiére, sauce au vin rouge
Seared itoyori, dry cereal bread with pissaladiére and red wine fumet
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2008 Brumont Gros Manseng-Sauvignon
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or XI& (Vin du Pays de Gascogne, South West France)
Céte de veau rétie, fricassée de légumes a la sauge et son jus
Roasted veal chop, vegetable fricassee with sage, veal jus
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2006 Terrazas Reserva Cabernet Sauvighon
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(Mendoza, Aregentina)
Nage de cerises, creme glacée au mascarpone
Cherries in their juice and mascarpone ice cream
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2008 d’Arenberg Noble Chardonnay Semillon
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(McLaren Vale South Australia, Australia)

J—X ¥4 Saveurs course price ¥12,000

DA D) F—a Saveurs course including wines ¥16,000

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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