ORIGIN GRILL x CHATEAU TROPLONG MONDOT:
A WINE DINNER

AT ORIGIN GRILL
29 OCTOBER 2026 | 7PM

CHATEAU
X TROPLONG MONDOT

rill



MENU
BY CHEF SIMON BELL

First Course

Smoked Pardoo Wagyu Tartare
Cured Yolk, Pickled Capers, Sago Cracker
A, D, SH

Second Course

Char Grilled Fremantle Octopus
Grilled Corn, Chorizo Oil, Candied Walnuts
P,SE, T

Third Course

Smoked Iberico Pork Collar
Pickled Mustard Seeds, Charred Cabbage, Crackling, Cognac Jus
A P

Fourth Course

Braised Black Angus Short Rib
Forest Mushroom Duxelle, Potato Crisp, Hazelnut Condiment, Jus
AT

Dessert

Autumn Orchard
Pear, Chamomile Anglaise, Walnut Ganache, Vanilla Pine Nut Feuillitine, Yuzu Sorbet,
Coconut Tuille
D,EG,T

A Alcohol | D Dairy | E Eggs | G Gluten | N Nuts | P Pork | S Soya | T Tree Nuts | SE Seafood | SH Shellfish | V Vegetarian



