Menu by Chef Francois Mermilliod

Lunch
Ceviche of Yellow-Fin Tuna, Yuzu Ponzu Dressing, Apple-Fennel Salad

Huntaway Marlborough Sauvignon Blanc

Wild-Caught NZ Groper, Saffron Risotto, Razor Clams and Smoked Eel
Broth

Capel Vale Margaret River Chardonnay

Milk-Fed Veal Tenderloin, Foie Gras Foam, Heirloom Baby Carrot,
Buckwheat

Capel Vale Margaret River Cabernet Sauvignon

Warm Pear and Raspberry “Bourdaloue”, Vanilla Ice Cream

Coffee, Petits Fours

Sheraton



Menu by Chef Francois Mermilliod

Dinner
Ceviche of Yellow-Fin Tuna, Yuzu Ponzu Dressing, Apple-Fennel Salad

Huntaway Marlborough Sauvignon Blanc

Chilled Lobster Raviole, Guava, Lime Sabayon and Nahm Jim

Bonpas Cotes de Luberon Blanc

Seared Scampi, Angel Hair, Hokkaido Sea-Urchin and Sakura Ebi

J. Moreau & Fils Chablis

Wild-Caught NZ Groper, Saffron Risotto, Razor Clams and Smoked Eel
Broth

Capel Vale Margaret River Chardonnay

Milk-Fed Veal Tenderloin, Foie Gras Foam, Heirloom Baby Carrot,
Buckwheat

Capel Vale Margaret River Cabernet Sauvignon

Warm Pear and Raspberry “Bourdaloue”, Vanilla Ice Cream

Coffee, Petits Fours



