
Many of our dishes can be adapted to specific dietary requirements — please ask when ordering. 
All meals are prepared in a facility using products containing allergens. Please advise the restaurant team of allergies or intolerances

C A N A P É

Methode Traditionell Blanc de Blancs 

Coconut Ceviche 

C O L D  E N T R É E

2024 Chenin Blanc off dry

Beetroot & Orange Salad with labneh

W A R M  E N T R É E

2020 “1000 Vines” Chardonnay

Chicken Roulade with spinach and cream cheese, 
hazelnut citrus crumb 

M A I N  C O U R S E

2022 Malbec

Confit Duck fettuccini with oyster mushroom and star anise 
beurre noisette 

D E S S E R T

2021 Late Harvest Chardonnay

Duo of pear with almond patisserie cream and late harvest glaze


