
 

Domaine Du Pégaü Wine Dinner 
Featuring The Cuisine Of Norbert Niederkofler 

7 May 2011 | 8.00pm to 11.00pm | Marina Mandarin Singapore 
 
 
 

aperitif 
Champagne Louis Roederer, Brut Première 

 
 

mediterranean scallops 
 celery root cream, passion fruit vinaigrette 

2010 Domaine du Pégaü, Châteauneuf-du-Pape Blanc 
 
 

crispy red mullet 
 sautéed calamari and black ink sauce 

2009 Domaine du Pégaü, Châteauneuf-du-Pape Blanc 
 
 

risotto with brettony lobster 
green apples and mortadella 

2007 Domaine du Pégaü, Châteauneuf-du-Pape Cuvée Réservée 
 
 

 “garganelli barilla” with duck ragout 
candied oranges and green cerignola olives 

2005 Domaine du Pégaü, Châteauneuf-du-Pape Cuvée Réservée 
 
 

pork belly with smoked potato purée 
kaluga amur caviar and champagne foam 

2004 Domaine du Pégaü, Châteauneuf-du-Pape Cuvée Laurence 
 
 

beef tenderloin wrapped in mountain hay and cooked in a salt crust 
2007 Domaine du Pégaü, Châteauneuf-du-Pape Cuvée da Capo 

 
 

composition of thai mango and chocolate 
 
 

petit fours 
 

selection of nespresso grand cru 
ristretto, lungo forte, espresso decaffienato  

gryphon tea wgs 2011 celebratory blend 
 

 
S$268+ per person 

 
All prices are subjected to 7% GST 

Citibank cardmembers are entitled to 10% off 
Menu accurate as at 19 April 2011 


