Truftle Dinner Menu

OLD WORLD WINES
6 JULY

Goat curd, brioche, micro truffles
Roland Tissier et Fils 2019, Sancerre, France

Crisp soft egg, mushroom, lettuce, truffles
Emmerich Knoll ‘Loibner’ Griiner Veltliner 2014, Wachau, Austria

Scampi dumpling, truffle foam, Chinese cabbage
Gilles Berloiz ‘Les Fille’s Roussanne 2016, Savoie, France

Duck breast, crushed potato, truffles, wild fig jus
Silvio Grasso Barbera 2020, d’Alba, Italy

Beef eye fillet, cauliflower pure, crisp leek
Stephane Montez ‘Cuvee De Papy’ Syrah 2018, Saint Jospeh, France

White chocolate sponge, Port wine ice cream, micro truffle
Marcarini Moscato 2020, d’Asti, Italy




