
 
 

 

 

 

 
 

1st Course 
 

HAMACHI TARTARE  
smoked quail egg | ikura 

Chateau Malartic, Lagravière Blanc, Grand Cru Classé 2023 
 

2nd Course 
 

PRESSED DUCK 
potato fondant | frisee 

Comte Malartic ROUGE 2018 

 
3rd Course 

 
WAGYU CARPACCIO 

tonnato sauce| fried capers 
Chateau Malartic, Lagravière Rouge, Grand Cru Classé 

 
4th Course 

 
TRUFFLE RISOTTO 

wild mushroom | truffle oil 
Chateau Malartic, Lagravière Rouge, Grand Cru Classé 2008  MAGNUM 

 
5th Course 

 
F1 STRIPLOIN 

diane sauce | pomme dauphine 
Chateau Malartic, Lagravière Rouge, Grand Cru Classé 2006  MAGNUM 

 
 

6th Course 
 

APPLE TARTIN 
caramel sauce | vanilla ice cream 

 

$188 ++ 

Chateau Malartic Wine Dinner 
Pessac – Léognan, Bordeaux 


