
Xinomavro

Wine Dinner

Reception

Strawberry, whipped goat cheese, bee pollen


~

Crispy smoked salmon phyllo rolls, citrus dip


Domaine Oinea

Lune Rosé


Xinomavro, Limniona


First Course

Marbled Alaskan bass carpaccio


Deconstructed Niçoise salad

Anchovy crouton


Thymiopoulos Atma White

Xinomavro, Malagouzia


Second Course

Lamb sausage


Spiced red pepper coulis

Lentil ragout


Cauliflower couscous


Thymiopoulos Young Vines

Xinomavro


Third Course

Wagyu beef cheeks


Spinach börek

Roasted tomato, feta, oregano


Red beet celery root purée


Thymiopulos Naoussa

Xinomavro, 4 months in barrel


and

Thymiopoulos Earth & Sky


Xinomavro, 18 months in barrel



