DAVID BURKE

RED
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ELEGANT WINE DINNER

THURSDAY, OCTOBER 8, 2026
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MILLIONAIRE'S CONE
CORN PUREE « CAVIAR « CHIVE
&

KARIA CHARDONNAY

Jiist Cousse

FLUKE TIRADITO
LECHE DE TIGRE « CILANTRO OIL
AJI AMARILLO
&
AVETA SAUVIGNON BLANC
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WILD MUSHROOM &
PROSCIUTTO CACIO E PEPE
WILD MUSHROOMS « PROSCIUTTO
PECORINO ROMANO « BLACK PEPPER
&

FAY CABERNET SAUVIGNON
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WAGYU NEW YORK STRIP
CARROTS « CASHEW PUREE « BORDELAISE
&

ARTEMIS CABERNET SAUVIGNON

W Jesseit

GIANDUJA CHOCOLATE CAKE
HAZELNUT MOUSSE « CHOCOLATE SAUCE
&

CASK 23 CABERNET SAUVIGNON



	ELEGANT WINE DINNER
	THURSDAY, OCTOBER 8, 2026
	Amuse Bouche
	MILLIONAIRE’S CONE
	CORN PURÉE • CAVIAR • CHIVE
	&
	KARIA CHARDONNAY


	First Course
	FLUKE TIRADITO
	LECHE DE TIGRE • CILANTRO OIL
	AJI AMARILLO
	&
	AVETA SAUVIGNON BLANC


	Second Course
	WILD MUSHROOM &
	PROSCIUTTO CACIO E PEPE


	Third Course
	WAGYU NEW YORK STRIP
	CARROTS •  CASHEW PURÉE • BORDELAISE
	&
	ARTEMIS CABERNET SAUVIGNON


	Dessert
	GIANDUJA CHOCOLATE CAKE
	HAZELNUT MOUSSE •  CHOCOLATE SAUCE
	&
	CASK 23 CABERNET SAUVIGNON




