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Wine Flight 39 
  
 
 

Tuna Ceviche 
Tomato, Ponzu 

Morel Custard 
Sourdough Croutons 

Wagyu Taco 
Coriander Mayonnaise 

Pol Roger, Brut Réserve, Champagne, NV 
 

Breads 
Brioche, Sourdough 

Chicken Liver Parfait, Marmite Butter 
 

Butter Chicken 
Butter Naan Mille-Feuille, Soused Carrots, Makhani Sauce 

Protero, “Aromatico”, Adelaide Hills, Australia, 2021  
  

East Coast Cod 
Green Apple, Oysters and Champagne Velouté 

Domaine Hamelin, Chablis 1er Cru, Vau Ligneau, France, 2022 
OR 

North Yorkshire Pork Chop 
Bubble and Squeak Hash Brown, Parsnip Chutney, Onion Foam  

Bodegas Lan, D12 Rioja Crianza, Spain, 2023 
  

Thai Curry ‘99’ 
Hundreds and Thousands 

 
Strawberry ‘Caprese’ 

Mascarpone Ice-Cream, Aged Balsamic, Pistachio and Basil 
Contero, Brachetto d'Acqui, Piedmont, Italy, 2025 


