
Father’s Day Menu | 145 per guest                      

 With Curated Wine Pairing | 210 per guest 

 
 

 
 
 
 
 
 

 
STARTER 

Hand-Dived Scallop 
Espelette Butter Sauce | Finger Limes 

Suggested Pairing 
2024 Les Fontenelles Sancerre | Loire Valley, France 

________ 
 

ENTREE 
Grilled Ribeye 

Celeriac Purée | Baby Corn | Black Truffle  
 Bourbon Barbecue Sauce 

Suggested Pairing 
2018 Château Larrieu-Terrefort Margaux | Bordeaux, France 

________ 
   

DESSERT 
Banana Hazelnut Mousse Cake 

Frangelico Crème Brûlée Center | Banana Bread 
Suggested Pairing 

Graham’s 20 Year Tawny Port | Douro Valley, Portugal 
 

 


