
          

 

 

C E N T U R I O N  R E S T A U R A N T  
 T H E  K I N G  O F  F R E N C H  W I N E S  
 C H Â T E A U N E U F - D U - P A P E  W I N E  D I N N E R  
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Salmon Tartare 

Oscietra caviar  sea urchin  cucumber 

White Châteauneuf-du-Pape NV Almutia Xavier Vignon 

*** 

Roasted Scallops 

cauliflower risotto  pickled raisins  toasted pine nuts  green apple 

White Châteauneuf-du-Pape Cuvée Anonyme Xavier Vignon 2022 

*** 

Chilled Melon & Ginger Soup 

Boston lobster  port wine jelly 

*** 

Pork Rillettes & Boudin Noir Tart 

sautéed wild mushrooms   onion jus 

Côtes du Rhône Arcane La Justice Xavier Vignon 2020 

Gigondas Xavier Vignon 2019 

*** 

Roasted Bresse Pigeon 

parsnip  chestnuts  beetroot confit  cassis sauce 

Châteauneuf-du-Pape Cuvée Anonyme Xavier Vignon 2020 

Châteauneuf-du-Pape Xavier Vignon 1991 

*** 

Yuzu & White Chocolate Mousse 

strawberry baklava  pistachio ice cream 

 

 

1,988 per person 

 

 

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


