
C È P E S  V E L O U T É 
Slow-Cooked Rich Egg, Croutons 

Château Lamothe-Bouscaut Blanc 2018, Pessac-Léognan 

Toasted hazelnut, citrus and subtle oak complement 
the earthy cèpes and rich egg yolk

C O D  À  L A  B O R D E L A I S E 
Matelot Sauce 

Château des Graviers, Blanc, Graves, France, 2024 

Bright citrus and mineral notes enhance 
the delicate cod and wine-based sauce

F R E N C H  D U C K  B R E A S T 
Caramelized Peach, Spice Sauce 

Château Haut Plateau 2020, Pomerol 
Plum, blackberry and sweet spice harmonise 
beautifully with duck and caramelized peach

C A N E L É S  D E  B O R D E A U X 
Rum Ice Cream 

Château 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

B O R D E A U X
T A S T I N G  M E N U

+ £ 5 5  W I N E  P A I R I N G


