
Wine Pairing
Roots of our cuisine
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PUMPKIN
-

Blanc de Blancs,  Kent SCALLOP    
-
Koshu,  Yamanashi

WAGYU
-

Ridge Geyservi l le ,  Sonoma

VEAL 
-
Barolo,  Piedmont 

BRILL 
-

Moschofi lero,  Peloponnese

HONEY 
-
Icewine,  Ontar io

CHOCOLATE
-

Tannat,  Canelones


