
amuse bouche
GOUGERE
sweet longanisa, corn

llopart brut rose
corpinnat
penedes, spain 2021

i.  f irst
DUCK “ADOBO RILLETTE” TARTINE
pickled green papaya, balsamic reduction,
calamansi aioli

henri bourgeois sancerre
sauvignon blanc
loire valley, france 2024

ii.  second
GRILLED KAUAI SHRIMP
pinakbet “ratatouille”, kabocha pumpkin puree,
fried okra

long shadow vinters ‘poets leap’
riesling
columbia valley, washington 2024

iii.  third
“RED WINE BEEF BOURGUIGNON
CALDERETA” STEW
rice pilaf

chateau du moulin rouge 
haut-medoc cru bourgeois
bordeaux, france 2017

ramey wine cellars ‘claret’ 
bordeaux blend
north coast, california 2019

iv. dessert
by pastry chef cainan sabey

BANANA LUMPIA “TART TATINE”
butter mochi ice cream, ube whipped cream

dinner - 75
wine pairing - 45

french/filipino
wine ovation dinner

tuesday, september 30, 2025

by chef ron de guzman
wines presented by sky cameron


