
WINE PA IR ING

LOBSTER-OCTOPUS CARPACCIO

Loca l  poached Lobs te r  /  con f i t  Octopus  /  c i t r u s -o l i ve  o i l  emu l s ion  /  p ick led

sha l lo t s  /yuzu  -  Pai r i ng /  F ragranc ia de V ida ,  V in  Rosé ,  2024

Course 1

SMOKED TUNA & COMPRESSED WATERMELON

L igh t l y  to rched smoked Tuna /  h ib i scus -Szechua wate rme lon /  

tamar ind-ch i l i  g laze /  p ick led red on ion  -  Pa i r i ng /  V iva la  V ida ,Malbec ,  2020

Course 2

OSSO BUCO RAVIOLO WITH GREMOLATA FOAM

Ossobuco /  c r i spy  pas ta enve lope /  g remolata foam /  m ic ros  g reens

Pai r i ng /  V ides  de la  V ida ,  Malbec ,  2021

Course 3

LAMB STUFFED PHYLLO CIGARS WITH HARISSA AIOLI

Moroccan sp iced Lamb /  c r i spy  phy l lo  /  ha r i s sa a io l i  

Pa i r i ng /  F ru tas  de la  V ida ,  Bonarda,  2021

Course 4

FLOURLESS CHOCOLATE TORTE

B lackber r y -Cabernet  G laze /  Smoked Sea Sa l t  /  van i l la  c rème f ra iche

Pai r i ng /  Aventu ra de la  V ida ,  Cab F ranc ,  2021

Course 5


