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                                          MENU

                                 THE SAINT JULIEN COURSE

                                        CELERIAC SUBRIC
                             Wild mushrooms and crispy leeks
             Château Gloria 2016     Château Léoville Poyferré 2016

                                   THE MARGAUX COURSE

                                    MONKFISH EN CROÛTE
                                  Shellfish and sorrel velouté
                 Château Siran 2016         Château Labégorce 2016

                                  THE ST-ESTÈPHE COURSE

                                   DUCK CONFIT PRESSING
          Rosehip and apple jam candied walnuts and pickled shallots
              Château Ormes De Pez 2016     Château Meyney 2016

                                   THE PAUILLAC COURSE

                                  ROASTED RUMP OF LAMB
  Potato and breast of lamb terrine sweet chestnuts baby carrots port jus
        Château Batailley 2016          Château Grand-Puy-Lacoste 2016

                                 THE ST-ÉMILION COURSE

                                        LES FROMAGES
       Château Grand Mayne 2016        Château Bellefont-Belcier 2016

                                 THE SAUTERNES COURSE

                          BAKED CUSTARD AND PRUNE TART
                 Gingerbread ice cream and spiced orange sauce
                                 Château Doisy Daene 2016
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