
X-MAS EVE MENU

Amuse bouche

©Ð»ÑËÎ�§ÁÂÎÀÐÉ
ËÎ×ÍÎ×�½ÄÉ | ginger | Ë¾ËËÉÍÎ�Ì­ÖÁÍÎ
Gewürtztraminer ‘18 Villa Maria / Hawkes Bay

§ÎÌÎËÀÓÁ
ÁÐÑÅÍÉË¾�®­ÊÎ× | ÖÐ×Ñ»Õ�ÒÐÎ��»ÒÅÕ |  

�ÁÀÐÈ�ÒÐÎÀÆÁ
Rioja ‘12 Abel Mendoza / Viura

³ÐÉÑÒ¾ÃÁÐÎ
�ÁÍÒØ­ÐÉÁ | ËÐ»�Á�ÖÎÐÒÁÐÉËÏÍ | ÅÑ�ÅÐÉÄÎÅÉÄ¼

Château de Pibarnon ‘17 Mourverde, Cinsault / Bandol

¢ÉÎÌÎÇÉË¾�³ÎÉÐÉÍ¾
ÑÅÌÉÍ¾ÐÉØÁ | Ë×ÄÏÍÉ | Ñ­ÌÒÑÁ�ÆÉÐ½ËÉ�
Kendall Jackson Vinter’s Reserve ’15 Zinfandel 

Pre dessert

«ÈÒ­�¨¼ÌÁ
ËÁÍ»ÌÁ | ËÎ×��ËÎ×­Ò | �ÁÇÔÒ¾�ÒÑ­É�ÒÎ×�ÂÎ×ÍÎÀ�

Oremus Tokaji Aszu 5 Puttonyos ‘10 

Mignardises

€95 /�­ÒÎ�Î

Wine pairing
€50 / ­ÒÎ�Î


