
ARRIVAL CANAPÉS 

Comté Croquettes | Pan Con Tomate 

Mirabeau ‘La Folie’ NV 

STARTER 

Boulliabaisse Fish Soup, Rouille, Toasted Sourdough Croûte 

Mirabeau ‘Pure’ 2024 

MAIN COURSE 
Blackface Lamb Rump 

Pearl Barley Risotto, Ashed Goat Cheese, Pea Salad, Madeira Jus 

Mirabeau ‘One Day’ 2024 

COCKTAIL 
Mirabeau Dry Rosé Gin, Midi Liquid Sunset, 

Mirabeau La Folie Sparkling Rosé 

Crème Crue, Pickled Strawberries, Crystallized Almonds 

DESSERT 

Chocolate Petit Fours

T U E S D AY  1 7 T H J U N E 

Wine Dinner hosted by Mirabeau Owners Jeany and Stephen Cronk
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