
marigold, cippolini onion, lemon, crema, sourdough

01

CHENIN�BLANC�����

CURED MICHIGAN TROUT

verdant hollow goat cheese, saffron, fennel

02

CHARDONNAY�����

AGNOLOTTI

tarragon, leeks, parmigiano

03

CABERNET�SAUVIGNON�����

PRESERVED MUSHROOM TART

fermented garlic, red wine, butter, celeriac

04

NEBUKADNESAR�����

PRIME BEEF

carrot, pistachio, mascarpone

05

SPARKLING�CHENIN�BLANC������

TORTA CAMILLA

BABYLONSTOREN ESTATE TERRACE ROOM

BABYLONSTOREN WINE DINNER
OCT 14 // 2025


