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. A larrivée

. *Pommery Brut Apanage NV
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«Southern king salmon mi cuit | gin | lime |
cUcumber | basil | oyster cream | tuille | caviar
y paired with
2023 Chard Farm Pinot Gris Sur Lie - Central Otago, NZ
Deux
Riverina squab | cured foie gras | celeriac remoulade | jus

paired with
2022 Yangarra ‘Hickenbotham Clarendon’ Grenache -
McLaren Vale, SA
Flgiiib Trois
|

New Zealand lamb shoulder and loin | sweetbreads |

peas | onions | carrots

paired with

2022 Valli Bannockburn Vineyard Pinot Noir - Central Otago, NZ

Quatre

Tles flottante | Davidson plum | preserved feijoa |
macadamia

paired with

2023 Mt. Horrocks ‘Cordon Cut’ Riesling - Clare Valley, SA

Chef Gianni Delogu Chef Lindsay Bennett
of of
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ADELAIDE QUEENSTOWN HOTEL & SPA


https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=2024-07-12&partySize=2&promotionId=94990&time=18:00&utm_source=HotelWebsite&utm_medium=GBSpecialOffers&utm_campaign=FourHandsDinner&utm_term=GarconBleuAccor16491

