
Wine Pairing
Roots of our cuisine
Head Chef,  Scott  Paton
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TURBOT  -
Malagousia ,  Macedonia

WAGYU
-

Musar,  Bekaa Val ley

SQUAB
-
Pinot Noir,  Adelaide Hi l ls

SCALLOP
-

Classic  Cuvée,  Devon

HONEY 
-
Icewine,  Ontar io

CHOCOLATE
-

Tannat,  Canelones

CRAB
-

Gewürztraminer,  Tr imbach


