WINE MAKER'S DINNER

Join us for an exquisite evening of wine and culinary delight at our special
Wine Maker's Dinner, in collaboration with Penfolds Group Wine Maker, Ms.
Steph Dutton. Our Owner Chef Matthew Crabbe and his team will curate a 6

course menu that perfectly complements the exquisite Penfolds wines
including Bin 707 and Grange. This evening promises to be a celebration of
fine wine, exceptional cuisine, and the joy of getting together.
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MONDAY, OCTOBER 9
18:00 - DOOR OPEN
18:30 - SEATED DINNER

PRICE: JPY25,000 (PP/ALL INCLUSIVE)*
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-MENU-

Champagne Thiénot x Penfolds Rosé
EVOO WHIPPED AVOCADO TARTELETTE
CHARDONNAY WASHED HOKKAIDO SALMON ROE * SHISOHANA
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Bin 51 Riesling 2022
SEAFOOD SALAD OF SCALLOP, MUSSELS & EBI
GREEN APPLE VINEGAR
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Bin 31l Chardonnay 2018

CHAWAN MUSHI STEAMED CUSTARD UNI & PROSCIUTTO DASHI
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St.Henri Shiraz 2018
HITACHI DUCK
MOLE GINKO * CHESTNUT HONEY * ROCKET
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Bin 707 Cabernet Sauvignon 2018
SLOW ROASTED DRY AGED JOHN DEE LONG GRAIN TOMAHAWK (WARWICK, QLD)
POTATO DAUPHINOISSE * CHIBA FOREST MUSHROOMS
NAGANO WASABI JUS
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Grange 2017 Bin 95
MATURE TALEGGIO AGED COMTE
KOKUTOU FIG CRISP & KYOHO GRAPES
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FOR MORE DETAILS OR RESERVATIONS
CFH - BRVEDE
03-5544-8222 / contact@rubyjacks.jp
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