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WINE AND PRO 

AMUSE- BOUCHE 
(ONFIT SCALLOP ~ RUBY RED GRAPEFRUIT ~ DILL 

BlBYLONSTOREN SPARKLING (HE NIN BUNC I 100X (HENIN BUNC 

BRIGHT. REFINED BUBBLES AWHEN THE PALATE WITH NOTES OF GREEN APPLE. CITRUS. 

AND A HINT OF BRIOCHE. 

f IRST COURSE - VICHYSSOISE 
GRILLED PEACH RELISH ~ BRIOCHE (ROUTON ~ (HIVE OIL 

BlBYLONSTOREN MOURVEDRE ROSE 
A DRY. PROVENCAL-STYLE ROSE WITH WILD STRAWBERRY. PEACH. AND ROSE PETAL - THE 

PERFECT BRIDGE TO SUMMER FLAVORS. 

SECOND COURSE - Bunn-POACHED PRAWN 
(ONFIT f ENNEL ~ ASPHUiUS TIPS ~ (ARA (HA ORANGE SUPREME ~ ENGLISH PU 

PISTOU 
BlBYONSTOREN CHARDONNAY 

ELEGANT AND LAYERED. WITH NOTES OF ORANGE BLOSSOM. STONE FRUIT. AND A TOUCH OF 
OAK FOR RICHNESS. 

THIRD COURSE - DUCK-STUFFED SWISS (HARD 
RED WINE POACHED (HERRY - BRUSSELS SPROUTS - SPRING ONION - SHERRY lus 

BlBYLONSTORE N SOETMEUSVLEI RED BLEND 

IUICY AND COMPLEX. THIS BORDEAUX-STYLE BLEND BRINGS BUCk CHERRY. SPICE. AND A 
WHISPER Of SMOKE. 

FOURTH COURSE - PORCINl-(RUSTED LAMB TENDERLOIN 
TRUMPET ROYAL MUSHROOM - LACINUO KALE - LAMB Fu (IPOLLINI - (ELERY TRus 

~ GIEEN PEPPERCORN DEMI 
BlBYLONSTOIEN SOETMEUSVUI PINOUG£ 

BEEP AND EARTHY WITH BUCUEUY. CLOVE. AND SAVORY SPICE - A BOLD MATCH FOR 
IICH UMAMI FLAVORS. 

J INALE - (OM PRESSED BUCK PLUMS 
Gou (HHSE MOUSSE - STIEUSEL - (ICM( ANGUISE - PETITE BASIL - PINI( 

PEPPE RCOIN 
BHYLONSTOIEN NUUUDN(SU 

STIUCJUlf D AND OPULENT. WITH urns Of IU(I( PLUM. MOCHA. CASSIS. AND FINE 
TANNINS FOR A GUND FINISH. 
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