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SAILS FINE VINTAGE

BY JAMES CLUER MW

SOMMELIER SHOWDOWN

MARCH 25

| COURSE 1}——

HOKKAIDO SCALLOP CRUDO
lemon arbequina emulsion, castelvetrano olives
chervil & fennel salad

— COURSE 2}——

PORK RILLETTES

speck crisps, chive mustard vinaigrette
vol au vent

—{ COURSE 3}——

FRASER VALLEY DUCK BREAST

orange gel, salt-baked beetroot
foie gras

| DESSERT —

APPLE

sable breton, vanilla mousse, creme anglaise
apple & passion fruit compote




