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Grill

An Evening with André Brunel
Wine Dinner

29 May 2025

FIRST

Caribbean Spiny Lobster

Bisque, Garlic, Chive, Beurre Noisette
A, D, SH

2023 André Brunel ‘Les Cailloux’ Blanc, Chateauneuf-du-Pape

SECOND

Charred Aubergine

Smoked Tomato, Labneh, Gremolata
D,V

2023 André Brunel ‘Cuvée Sommelongue’, Cétes du Rhéne

THIRD

Grilled Duck Breast

Fig, Charred Kale, Sherry Jus
A

2021 André Brunel ‘Les Cailloux’, Chateauneuf-du-Pape

MAIN

Sanchoku Full Blood Wagyu Tenderloin

Charred Onion, Baby Carrot, Smoked Bone Marrow, Honey
A, D

2022 André Brunel ‘Cuvée Centenaire’, Chateauneuf-du-Pape

DESSERT

Sourdough

Chocolate Sponge, Burnt Butter Crémeux, Poached Pear, Brioche Gelato
A DEG,T

A Alcohol | D Dairy | E Eggs | G Gluten | P Pork | S Soy | SE Seafood | SH Shellfish | T Treenuts | V Vegetarian
Price is subject to 10% service charge and prevailing government taxes.



