
Courses for the Evening | A Wine & Dine Event
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In collaboration with The Master Cellar

CAULIFLOWER
Pomegranate | chimichurri | green almond

Paired with: Picpoul de Pinet, Moulin de Gassac

ASPARAGUS
Potato foam | bergamot | fresh truffle
Paired with: Antonin Blanc, Marsovin

SMOKED BURRATA
Peach | fennel | pumpkin seeds

Paired with: : Pont de Gassac White, Moulin de Gassac

SNACKS
Paired with: Cassar de Malte, Marsovin

CABBAGE
Onion emulsion | carob | puffed quinoa | chickpeas

Paired with: two reds side by side; Pont de Gassac Red, Moulin de Gassac 
and Antonin Red, Marsovin

PETIT FOURS

TRES LECHES CAKE
Paired with: Guze Moscato Passito, Marsovin

In Vino Veritas
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