
A Wine Lover’s ‘Private Collection’  
(Sample Tasting Menu)

Seared Belon Oyster with Osetra Caviar 
1964 Dom Pérignon

Tartare Of Diver’s Scallops with White Truffle 
1990 Corton Charlemagne, Leroy

Roast Maine Lobster with Cockles and Parsley Risotto 
1993 Journey

Sturgeon with Lentils and Celeriac 
1980 Clos De La Roche, DRC

Medallion of Veal with Brunoise 
1970 Musigny, DRC

Rabbit Loin with Chanterelles and Leeks 
1964 Château Pétrus

Roast Duck Apicius-Style 
1970 Château Palmer

Côte de bœuf with Szechuan Peppers 
1970 Château Lafite-Rothschild

Squab and Sweetbread Duo 
1959 Château Margaux

Leg of Lamb with Cousinat 
1989 Vega Sicilia “Unico”

Selection of Farmhouse Cheeses 
1990 Conseillante/1989 Le Pin

Elder Flower Soup and Sorbet with Wild Strawberries 
1971 Château Climens

Chocolate Souffle with Ice Cream 
Banyuls Grand Cru

- All Ultimate Ome menus are custom created around your wine selections -
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