French Wine road trip with Sandro Mosele
Tuesday 30 October 2018

IClick Here to Book Now|
1% stop: Champagne - J. Lassalle Preference 1% Cru Brut

Jg Mg N Sy Sy
AN

Semi-cured Hiramasa kingfish & Petuna ocean trout
taramasalata | rice paper crisp

2" stop: Alsace
2012 Rene Mure Riesling Vorbourg Clos Saint Landelin, Grand Cru
2015 Rene Mure Riesling Zinnkoepfle, Grand Cru

WA

Grilled Patagonian toothfish
rice noodles | asparagus | kombu butter

3" stop: White Burgundy
2015 Roland Lavantureux Vaudesir, Grand Cru
2013 Dom. Amiot Guy Les Chaumees, Chassagne-Montrachet 1% Cru

I H

Twice-cooked duck breast | corned duck leg
confit King brown | shiitake puree | kale

4™ stop: Red Burgundy
2013 Thierry Violot-Guillemard La Platiere, Pommard 1" Cru
2014 Dom. Francois Legros Les Roncieres, Nuits-Saint-Georges 1°"Cru

kKK
Seared Flinders Island Saltgrass lamb loin | braised lamb neck
baby gem lettuce | broad beans | ‘salsa verde’

5% stop: Rhone Valley
2015 Dom. Gilles Barge Cote Rotie Le Combard
2012 Dom. de la Mordoree Chateauneuf-du-Pape 'Cuvee La Reine des Bois'

ANk

Beurre Bosc pear tarte fine
‘Burnt’ Leatherwood honey ice-cream

Final stop: Southern Rhone
2014 Richards Muscat de Beaumes de Venise, Vin Doux Naturel
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