
WINE ACCOMPANIMENT
To elevate your dining experience, we have selected t iered wines to complement this evening’s menus. These wines wi l l  enhance your 

enjoyment of the cuisine. This option al lows you to enjoy a wide spectrum of offer ings, from the world’s most excit ing producers.

VERSION A

SWEET PEA SOUP
Bacon Croutons

MELON SALAD 
Spiced Arugula, Goat Cheese, Candy Walnut Dust

SEARED SEA SCALLOP
Lobster Creamed Corn, Tomato Jam

LAMB TENDERLOIN
Eggplant Puree, Braised Pistachios, Mint Bubbles

TRIO OF DUCK
Roasted Duck Breast, Pomegranate Port Reduction, Duck Ragoût

Horseradish Parsnip Silk, Duck Meatball Corndog Style, Sweet Mustard

CARROT CAKE
Rum Raisin Ice Cream, Ginger Caramel

ROYAL PAIRING
75

FERRARI-CARANO, FUMÉ BLANC, 
Sonoma, Cal i fornia

WILLAMETTE VALLEY VINEYARDS, PINOT GRIS,
Willamette Val ley,  Oregon

TREANA, VIOGNIER/MARSANNE, 
“Mer Solei l  Vineyard”,  Central Coast ,  Cal i fornia

GIANT STEPS, PINOT NOIR
Yarra Val ley,  Austral ia

CRAGGY RANGE, MERITAGE, 
“Te Kahu Gimblett Gravels Vineyard”,  Hawkes Bay, New Zealand

PELEE ISLAND WINERY, RIESLING, LATE HARVEST,
Ontario,  Canada

SAMPLE MENU A



GAZPACHO
Lobster Beignet

DUCK CONFIT
Shallot Apple Compote, Brioche Crouton Apple Syrup, Frisée 

SPRING PEA RISOTTO
Candied Carrot and Asparagus

BASIL DUSTED HALIBUT
Potato Cream, Citrus Oil

STEAK AND POTATO
Roasted Veal Tenderloin, Pea Puree 

Potato String, Cabernet Gloss

UPSIDE DOWN PEACH CAKE
Raspberry Peach Sorbet, Peach Air, Crispy Butter Cookie

WINE ACCOMPANIMENT
To elevate your dining experience, we have selected t iered wines to complement this evening’s menus. These wines wi l l  enhance your 

enjoyment of the cuisine. This option al lows you to enjoy a wide spectrum of offer ings, from the world’s most excit ing producers.

VERSION B

ROYAL PAIRING
75

D’ARENBERG, “THE STUMP JUMP WHITE”, 
Adelaide, Austral ia

MICHEL REDDE, SAUVIGNON BLANC, SANCERRE, 
“Les Tui l ières”,  France

BODEGAS SIERRA CANTABRIA, 
Rioja,  Crianza, Spain

JORDAN, CHARDONNAY, RUSSIAN RIVER, 
California

STARK-CONDÉ, SYRAH, STELLENBOSCH, 
South Africa

VEUVE CLICQUOT, BRUT, CHAMPAGNE, 
“Yel low Label” ,  France

SAMPLE MENU B
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