Fennel, Citrus, Olive Oil
Domaine Baud ‘Brut Sauvage’ Cremant de Jura NV
Quebec Foie Gras, Sweet Potato, Chestnut, Watercress
Markus Molitor Spétlese Riesling Urziger Wiirzgarten’ 2013
Hamachi, Sunchoke, Treviso, Black Truffle Purée
Accadia Verdicehio del Castelll di Jesi Classico Superiore
‘Cantor!’ 2013
Pain gu Lait
Belem’s 10 Year Sercial Madeira
Hedgehog Mushrooms, Celery Root, Chicken Skin
Bénédicte & Stéphane Tissot ‘Patchwork’ Chardonngy B014
Burgundy Snails, Parsley, Black Garlic, Pearl Onion
Domaine du Meix-Foulot Mercurey 2013
Petrale Sole, Artichoke, Arugula, Pancetta
The Supernatural Sauvignon Blanc 2014
King Salmon, Chanterelle, New Potato, Sorrel
Chateau Le Devoy Martine ‘Cuvée Via Secreta’ Lirac 014
Perth County Rack of Pork, Beluga Lentils, Kale,
Pomegranate
Moric Blaufrénkisch Burgenland 2013
Veal Sweetbreads, Swiss Chard, Brussel Sprouts, Apple
Chateau Dasvin-Bel-Alr Cru Bourgeols 2003

Parsnip, Coffee, Orange
White Chocolate Cremeaux, Oats, Quince
Chateau du Trignon Muscat Beaumes de Venise 2010
Milk Chocolate, Ginger, Sarsaparilla
Amaro Averna Caltanissetta Siclly
Dark Chocolate, Tonka Bean, Pear
Torres ‘Floralls’ Moscatel Oro NV
Sea Buckthorn, Earl Grey Tea, Bergamot
Ca’ del Baio di Glullo Grasso Moscato d’Asti BO14
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