
Commanderie de Bordeaux

Dinner Menu Designed by Chef Nick Honeyman, Paris Butter
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Apéritif amuse bouche : Truffle mousse egg cocotte, honey and cultured cream

Boutinet Pineau des Charentes Blanc, served chilled on ice

Citrus cured salmon, Yuzu beurre blanc and garden flowers

Château Grand Verdus Bordeaux Blanc 2017

Confit duck leg ravioli, girolle espuma, delice de Bourgogne 
(we do love the Burgundy region as well!)

Château Carbonneau Bordeaux Sainte Foy “Verrière” 2014

Charcoal lamb rump, pomme purée, jus à la Bordelaise

Château Grand-Puy-Lacoste Pauillac Grand cru Classé 2005

Baked honey custard, poached pears, meringue & salted caramel

Château La Tour Blanche Sauternes 1er cru Classé 2010

Mignardises à la Nick

Delord Armagnac XO

Commandeurs to be anointed to the Auckland Chapter
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