
Canapés 

Wagyu tartare with sour cream and chive 
Smoked salmon tartare with tarragon and lime 

Steamed Chantenay carrot and ginger with a herb crust  

Matched with : Gye Jacquot Champagne NV 
 

Starter 

Carpaccio of seared Wagyu beef fillet, with Parmesan cream dressing, herb 
salad leaves and Parmesam crumb 

Matched with : Clarendelle Bordeaux Blanc 2015 
A blend of 50% Semillon and 50% Sauvignon Blanc including some of the very rare white wines 
from La Mission and Haut Brion. Vibrant citrus and exotic fruit on the nose with a great balance 

between minerality and ripe fruit with a creamy texture. Perfect with the tartare and well matched 
with the Parmesan cream dressing. 

Main 

Seared sirloin of Wagyu beef with braised Wagyu shin tortellini, baby 
turnips, potato pearls and crispy kale, accompanied by thickened braising 

juices. 

Matched with : Clarendelle Bordeaux Rouge 2011  
Predominantly Merlot (78%) with some Cabernet Sauvignon and a splash of Cabernet Franc from 
the younger vines at Chateau Haut Brion and La Mission. These wines are blended with the fully 

mature wine made at Ch. Quintus, their property in St. Emilion. A complex and elegant bouquet of 
ripe, spicy, dark fruit develops on the palate with supple freshness and gentle tannins leading to a 
long silky finish. Ideal wine which does not overpower the subtle flavour of the sirloin with a gentle 

reduction of the beef juices. 

Dessert 

Ginger scented treacle tart with crème fraîche and citrus 

Matched with : Clarendelle Amber 2012 
From Monbazillac this sweet botrytised blend of 80% Semillon and 20% Muscadelle has a grapey 
freshness on the bouquet. Intense notes of apricot and candied pineapple leading to white peach 

on the palate with an incredible sweetness. Perfectly balanced with a fine acidity leading to a 
wonderful lingering finish. Ginger scented treacle tart is not overpowered by this elegant white 

fruit dominant wine. 
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