
 

 

 

SCALLOPS, WAKAME, GRAPEFRUIT BEURRE BLANC, 
PARSNIP PURÉE, OYSTERS 

+ 

Wine Pairing 
Les Fumées blanches, Les Calcaires, Sauvignon Blanc, France 

____________________________________________________________________ 

LOBSTER, CITRUS, ARUGULA, 

PROSCIUTTO CHIPS, BRIOCHE 

+ 

Wine Pairing 
Les Fumées blanches, Sauvignon Blanc, Vin Orange, France 

____________________________________________________________________  

DUCK MAGRET, DUCK AND MUSHROOM LASAGNA, 
MUSHROOM PURÉE, CHERRY GASTRIQUE 

+ 

Wine Pairing 
Hacienda Araucano, Alka, Carmenere, Colchagua Valley, Chile 

____________________________________________________________________ 

LAMB CANON AND CROQUETTE, POTATO PAVÉ, SUNDRIED  
TOMATO AND OLIVE TAPENADE, PISTACHIO, BROCCOLINI, EGGPLANT 

+ 

Wine Pairing 
Bodega Piedra Negra, Chacayes, Uco Valley, Mendoza, Argentina 

____________________________________________________________________ 

DARK CHOCOLATE TORTE, DARK CHOCOLATE MOUSSE, 
RASPBERRY, BANANA 

 
____________________________________________________________________ 
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