
          

 

 

C E N T U R I O N  R E S T A U R A N T  

F I R S T  I N  A S I A :      

B E R N A R D  M A G R E Z ’ S  L E S  P É P I T E S  &  C U V É E  O R  

W I N E  D I N N E R  

F R I D A Y ,  1 2  S E P T E M B E R  2 0 2 5  

 

 

Artic Cod Beignet 

banana  coconut chutney  curry butter sauce 

Château Pape Clément Reconnaissance à Bertrand de Goth Blanc 2019 

*** 

Seared Japanese Tuna 

crumbled goat cheese  green apple  fennel  dill  red wine syrup 

Château Pape Clément "Cuvée OR" 2018 

*** 

Warm Smoked Challan Duck Breast 

beetroot confit  crunchy lentils  bigarade sauce 

Château Pape Clément Reconnaissance à Bertrand de Goth Rouge 2018 

*** 

Slow-braised Wagyu Beef Cheek “Bourguignon” 

bacon  button onion  root vegetables 

Château Fombrauge "Cuvée OR" 2018 

*** 

Rack of Lamb 

morel crust  romanesco  salsify  pine nuts  sweet garlic jus 

Château La Tour Carnet "Cuvée OR" 2018 

Château La Tour Carnet Reconnaissance à l’Ecuyer Carnet Rouge 2018 

*** 

Fromage Blanc Tart 

berry compote  red wine sorbet 

 

 

2,288 per person 

 
If you have any food allergies, please inform our staff. 


