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CHOOSE THREE | $49

CHAMPAGNE
NV D’Argent Cuvee Prestige Blanc de Blancs Brut, FR - 700m/

Goes well with: Sydney rock oysters, vermouth mignonette

WHITE
2023 Domaine Clos Roussely ‘LEscale’ Sauvignon Blanc, Loire Valley, FR -700m/

Goes well with: Salade of tomato, lobster, shellfish vinaigrette

2023 Domaine Seguinot-Bordet Petit Chablis, Burgendy, FR -700m/

Goes well with: Monkfish, scallop fargi, sauce Champagne

RED
2022 Touraine and the red will be Domaine Alary ‘Gerbaude’, Cotes du Rhone, FR -700m/

Goes well with: Confit duck leg, roast carrot, braised endive

DESSERT
2023 Domaine de la Pigeade Muscat de Beaumes de Venise, Rhéne FR - 60m/

Goes with with: Créme caramel

*Groups of 8 or more will incur a 10% service charge (Monday-Saturday).
Please note, a surcharge of 15% will apply on public holidays.




