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Regional Lyonnais Dinner by Clement Chauvin
&

Premium Rhéne Wines by Christophe Rebut from French Flair
25 March 2026

La cervelle de canut
Traditional Lyonnais dip with crudité
NV Champagne Drappier Carte d’Or
Pinot Noir, Chardonnay, Pinot Meunier

Le vol-au-vent

Mushroom and celeriac vol-au-vent, fried enoki
2023 Chéteau St Maurice Cétes du Rhéne Villages Laudun Blanc
Grenache Blanc, Roussanne

Les quenelles de Poisson
Poached snapper quenelles, crustacean bisque, fine herb salad
2023 Aurelien Chatagnier St Joseph blanc, Marsanne, Roussanne
2022 Aurélien Chatagnier Condrieu, Viognier

Le Liévre a la royale

Rabbit ballotine of truffle and foie gras, red wine mirror glaze, Paris mash
Silver beet gratin with roasted bone marrow

2022 Emmanuel Darnaud Saint Joseph La Dardouille
Syrah
2022 Domaine Giraud Chateauneuf du Pape Tradition
Grenache, Syrah, Mourvédre

Le Mont Blanc

Meringue, chestnut mousse, chestnut cream,
chocolate drizzle, blackcurrant gel
Maison Jacoulot, Prunelle de Bourgogne

$290pp. Due to the nature of this menu, we will not be accepting any dietary changes



