
n. tasting notes: f. food pairing 
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de la cave du patron 

 

Champagne 

Cossy Origine Extra Brut NV 

Pinot Meuier/Pinot Noir/Chardonnay, Reims, France 

[[n. sweet brioche: p. apple flan; fine perlage, nutty finish. 

140 

 

White 

Domaine Vincent Pinard Florès 2021 

Sauvignon Blanc, Sancerre, France 

n. opulently floral, elderflower, lemon zest: p. key lime, apple; invigorating acidity. 

118 

 

Red 

A. F. Gros Moulin-à-Vent en Mortperay 

Gamay, Beaujolais, France 

n. floral, rose petal, slight cigar box: p. strawberry; drinks fresh with good grip, a serious cru. 

97 
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Wine, for the love of the subjects around you 

 

Champagne 

 

Ployez-Jacquemart Extra Quality Brut NV 130 
Chardonnay, Ludes, France  
n. orange peel, biscuit, slight saline, high acidity: f. sashimi, oysters, tempura. 
  
Delamotte Brut NV 135 
Chardonnay/Pinot Noir/Pinot Meunier, Le Mesnil-sur-Oger, France  
n. green apple, cream, fresh & bright acidity: f. white fish sashimi, oysters. 
  
Cossy Origine Extra Brut NV 140 
Pinot Meuier/Pinot Noir/Chardonnay, Reims, France  
n. sweet brioche, apple flan, tropical: f. grilled fish/shellfish, tori/kawaebi karaage. 
  
Pol Roger NV 180 
Veuve Clicquot 150 
Moët & Chandon 120 
Leon Launois (half bottle) 20 (gls) / 49 (btl) 

 

Rose 

 

Domaine de Triennes Rose IGP Var 2020 82 
Cinsault/Syrah/Grenache/Merlot, Var, France  
n. strawberry, white flowers, citrus, high acidity: f. karasumi tomatoes, takoyaki. 
  
L’Exuberance Clos Cantenac Rose Clos Cantenac 2022 90 
Merlot, Bordeaux, France  
n. citrus peel, strawberry, balanced acidity: f. spam fries, kawaebi karaage. 



n. tasting notes: f. food pairing 
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White 

 

Domaine Larue Bourgogne Aligote 2021 66 
Aligote, Burgundy, France  
n. flinty, citrus, green apple, intense acidity: f. grilled fish. 
  
Domaine Roger Champault Sancerre “Les Pierris” 2021 82 
Sauvignon Blanc, Sancerre, France  
n. gooseberry, citrus, light body: f. gyoza, grilled chicken wings. 
  
Domaine Vincent Pinard Florès 2021 118 
Sauvignon Blanc, Sancerre, France  
n. opulently floral, tropical, bright acidity: f. grilled fish, tempura prawns, uni bomb. 
  
Olivier Merlin Bourgogne Blanc 2019 15 (gls) / 68 (btl)  
Chardonnay, Burgundy, France  
n. citrus, butter & savoury, light body: f. miso cured cream cheese. 
  
Domaine Michel Macon Villages 2021 86 
Chardonnay, Macon-Villages, France  
n. lemon peel, honeysuckle, oak, full body: f. tokatsu, grilled wagyu stick. 
  
Samuel Billaud Chablis Grands Terroirs 2020 110 
Chardonnay, Chablis, France  
n. pear, white peach, citrus, fruity, medium body: f. okonomiyaki.  
  
Domaine Louis Michel Chablis 1er Cru Sechet 2018 130 
Chardonnay, Chablis, France  
n. green apple, lemon, chalk, refined, medium body: f. hamachi shioyaki, uni bomb. 
  
Mount Horrocks Watervale Riesling 2013 75 
Riesling, Clare Valley, Australia  
n. wet stone, fresh linen, guava, medium body: f. tori karaage, tempura. 
 
La Scolca Gavi di Gavi Black Label 2017 120 
Cortese, Piemonte, Italy  
n. citrus, peach, melon, fruity, medium body: f. ume shiso buta, tempura prawns. 
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Red 

 

A. F. Gros Moulin-à-Vent en Mortperay 2018 97 
Gamay, Beaujolais, France  
n. rose petal, strawberry, fresh, light body: f. maguro tataki. 
 
Domaine Henri Delagrange Hautes Cotes de Beaune 2020 105 
Pinot Noir, Burgundy, France  
n. earthy, oak, cocoa, sour cherry, light body: f. grilled shiitake mushroom, tempura. 
 
Bader-Mimeur Chassagne-Montrachet Rouge 2019 155 
Pinot Noir, Burgundy, France  
n. dried flowers, strawberry, slightly earthy, delicate, light body: f. white fish carpaccio. 
 
Mauro Molino Barolo 2018, RP-93 143 
Nebbiolo, Barolo, Italy  
n. raspberry, rose petals, fine tannins, light body: f. miso grilled fig with foie gras. 
 
Terlano 2021 15 (gls) / 73 (btl) 
Lagrein, Alto Adige, Italy  
n. blueberry, plum jam, oak, medium body: f. grilled chicken wings, gyoza. 
  
Marchesci Frescobaldi Tenuta Perano Chianti Classico 2020 88 
Sangiovese, Tuscany, Italy  
n. cherry, tomato leaf, intensely savoury, dry, medium body: f. sunagimo, wagyu. 
 
Domaine Marcel Lapierre Morgon 2021 106 
Gamay, Beaujoulais, France  
n. earthy, green herbs, dark berries, medium body: f. grilled wagyu stick. 
 
Chateau Capbern 2009 138 
Bordeaux Blend, Saint-Estaphe, France  
n. ample red fruits, raspberry, liquorice, medium body: f. tori karaage, kawaebi. 
 
Chateau Lagrange Le Fiefs de Lagrange 2008 140 
Bordeaux Blend, Saint-Julien, France  
n. violet, oak, blackcurrant, structured, full body: f. wagyu, beef tongue. 
 
Franck Massard Bellesa Perfecta 2016 105 
Garnacha, Priorat, Spain  
n. black fruit, oak, tobacco, full body: f. wagyu, piri kara karaage.  

 

 

 

 


