BORDEAUX

TASTING MENU

+£55 WINE PAIRING

CEPES VELOUTE
Slow-Cooked Rich Egg, Croutons
Chdteau Lamothe-Bouscaut Blanc 2018, Pessac-Léognan
Toasted hazelnut, citrus and subtle oak complement
the earthy cepes and rich egg yolk

COD A LA BORDELAISE
Matelot Sauce
Chdateau des Graviers, Blanc, Graves, France, 2024
Bright citrus and mineral notes enhance
the delicate cod and wine-based sauce

FRENCH DUCK BREAST
Caramelized Peach, Spice Sauce
Chdteau Haut Plateau 2020, Pomerol
Plum, blackberry and sweet spice harmonise
beautifully with duck and caramelized peach

CANELES DE BORDEAUX
Rum Ice Cream
Chdteau Les Garonnelles, Lucien Lurton 2023 (37.5cl)
Ripe stone fruit, honey and floral notes echo the dessert’s
caramelised flavours while refreshing acidity keeps the finish elegant
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