
 

Reception 
 

Lobster Fritters 
Tamarind, Cumin and Beet Spread 

 

Frog Legs and Avocado 
Micro Watercress 

 

Peeky Toe Crab Salad 
Ponzu Sauce 

 

Bresaola and Fingerling Potato 
Preserved Lemon Puree, Garlic Aioli 

 

Condensed Tomato, Parmesan Cold Cream 
 

Caviar Service 
 

Mumm, Cordon Rouge, Brut, France 
 

Menu 
------ 

Veal and Ricotta Ravioli 
Green Mango Jam, Baby Eggplant, Striped Beets 

 

2002 Gevrey Chambertin, Armand Rousseau 
 

Seared Fresh Halibut Steak on Leeks Emulsion 
Muddled Peas Puree, Tomato Tarragon Sauce 

 

1999 Corton Charlemagne, Grand Cru, Bonneau du Martry 
 

Roasted Australian Lamb Loin 
Almond Macaroon, Lamb Kidney and Raisin Ragout, Ginger Jus 

 

1989 Ch De Fleuzal 
1986 Ch D’Issan 

 

Selection of Cheese 
 

1978 Mondavi Reserve en Magnum 
 

Chocolate our Way! 
 

1983 Taylor Port 
 


