
C O L G I N  C E L L A R S  W I N E  D I N N E R

R E C E P T I O N
Champagne

Crispy Ikura
yuzu aio l i

F I R S T  C O U R S E
2019 Jubilat ion

Foie  Gras  Terr ine
p lancha seared fo ie  gras ,  p ink pepper ,  f ig  & red beet  chutney,

toasted  buttered br ioche

S E C O N D  C O U R S E
2014 Tychson Hil l

2012  IX Estate
2015 IX Estate  Srah
Bordela i se  Maine  Lobster  

borde la i se  poached lobster ,  Par i s  button mushrooms,  b lack
berr ies ,  brai sed  pear l  onions  & mini  carrots

T H I R D  C O U R S E
2005 Cariad

Black Truf f l e  Pr ime Center  Cut
roasted  bee f  tender lo in ,  b lack  truf f l e  creamy cognac  sauce ,Yukon

potato  grat in ,  sauté  green beans  

F O U R T H  C O U R S E
Cheese  Course

truf f l ed  br ie  de  Meaux,  Roquefort  & apr icot  terr ine ,  goat  cheese
and f igs ,  Quince  paste ,  toasted  a lmonds ,  toasts  po ints


