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Canapes
Musar Jeune Rosé 2023

paired with
Goat’s cheese and roasted fig crostini

& Smoked salmon blini

Starter
Chateau Musar White 2018

paired with 
Pan-seared red mullet,

shrimp beurre blanc and cauliflower purée

Main
Chateau Musar Red 2019

paired with 
Roasted saddle of venison

roasted chanterelle mushrooms, parsnip purée, 
chateau musar jus

Dessert
Chateau Musar Hochar Pere et Fils 2021

paired with 
Pevensey blue, quince jelly, figs, walnut sourdough

Co�ee
L'Arack de Musar

paired with 
illy coffee, homemade baklava


