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regarding food allergies, please alert your server prior to ordering
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Abalone in Japanese Style

on butter liver sauce
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Octopus, Tuna and Norwegian Salmon Salad
with potato and asparagus in lemon garlic oil and edible charcoal
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Gosset, Excellence, Brut
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U.S. Pork Belly in Prune Sauce
with purple cabbage and peas sauce
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Porcini Mushroom Soup
with Canadian scallop carpaccio and truffle sour cream
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Zubrowka Vodka Lemon Sorbet
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Canadian Lobster Ravioli
with Boston lobster, spinach and sundried tomato sauce
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Palliser Estate, Dry Riesling, Martinborough, New Zealand 2022

**U.S. Black Cod Fillet in Saffron Sauce
with vegetable, duck foie gras and truffle
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Elderton E-series, Unoaked Chardonnay, Barossa Valley, Australia 2022
OR B
**Australian M9 Wagyu Beef Tenderloin
with artichoke, potato, beetroot purée and chestnut sauce
BN MO R4 HIBCHERL 7T ~ BAF ~ 4LREHBERETE
Alamos, Seleccion Malbec, Mendoza, Argentina 2020
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**Roasted Vegetables and Quinoa
with walnut, avocado and citrus sauce
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Elderton E-series, Shiraz Cabernet, Barossa Valley, Australia 2021
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Dark Chocolate Hazelnut Caramel Cake
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** All main course come with turkey rolled with vegetables and chestnut ricotta timballo
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A complimentary glass of Champagne for every patron
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