A CELEBRATION OF CULINARY DIVERSITY
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culinary masterclass and luncheon
featuring christophe muller
monday, 20 april 2015
10am to 2pm

scottish blue lobster & pouilly fuisse nage
cauliflower cream, ginger, oscietra caviar toast
2013 bastianich, vigne orsone sauvignon

*kk

seared duck foie gras
creamed polenta, artichoke, grapefruit, balsamic
2011 misha vineyard, impromptu pinot noir
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wild atlantic sea bream
confit celery, citrus butter
2012 montes, alpha carmenere
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‘cucumber fraicheur’
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coffee and tea
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