
FRENCH OYSTER STATION 
(Freshly Shucked)

Normandy, Fine de Clair, Gillardeau, Tsarskaya

PASS AROUND
Classic Salmon Rillettes with Salted Crackers 

Coquilles St Jacques
(Scallop Gratin with Truffle Paste & Classic Mornay Sauce)

Cheesy Spinach Quiche

Creamy Mushroom Vol-Au-Vent

Paired with: T’Spot Rosé Brut NV

FIVE-COURSE
FRENCH WINE
DINNER MENU

Thursday, 19 June 2025 Taurus Restaurant

Please notify our service team of any food allergies or other dietary restrictions.

Welcome Sparkling Rosé & Canapés at 6.30 pm



Terrine de Foie Gras Royale
Foie Gras Terrine with Sweet & Tangy Berry Sauce, Crisp Toast, 

French Brioche & Caramelised Apple Jam
Paired with: Louis Jadot Beaujolais Villages (Gamay 2023)

T H I R D  C O U R S E  

Wagyu Sirloin à la Bordelaise
Pan-Grilled Wagyu Beef Sirloin with Fondant Potatoes, Caramelised Onions, 

Sautéed Baby Carrots, Green Asparagus & Port Wine Sauce
OR

Filet de Porc au Vin Rouge
Slow-Cooked Pork Tenderloin Wrapped in Smoked Bacon with Fondant Potatoes, 
Caramelised Onions, Sautéed Baby Carrots, Green Asparagus & Port Wine Sauce

Paired with: Maison Lorgeril Château de Pennautier Terroirs d’Altitude AOP Cabardes 2018

F O U R T H  C O U R S E  

Mille-Feuille Vanille
Mille Feuille with Vanilla Pastry Cream, Mixed Berries & Salted Vanilla Bourbon Caramel

AND
Freshly Brewed Coffee or Tea

Paired with: Famille Perrin Muscat Beaumes De Venise 2019

D E S S E R T

Please notify our service team of any food allergies or other dietary restrictions.

Elegant Niçoise
Niçoise Salad with Tuna, Quail Eggs, Olive Tapenade, Potatoes, Cucumbers, 

Green Pea Purée, Pickled Shallots, Fresh Herb Vinaigrette & Mustard
Paired with: Maison Lorgeril Viognier de Pennautier IGP Pays d’OC 2023

F I R S T  C O U R S E  

Bisque de Homard
Zero-Waste Lobster Bisque with Grilled Andaman Tiger Prawns, 

Crispy Toasted French Baguette, 
Gruyère Cheese & Creamy Chalong Bay Rum Foam

Paired with: Louis Jadot Macon Villages Blanc 2022

S E C O N D  C O U R S E  

Dinner served at 7.00 pm


