
Cépage Wine Dinner
M O N D A Y ,  7  O C T  |  7 P M

L O L L A  R E S T A U R A N T  |  N O . 2 2  A N N  S I A N G  R O A D

R S V P  T O  I N F O    L O L L A . C O M . S G  O R  C A L L  6 4 2 3  1 2 2 8@

An out of the ordinary Wine Dinner with 
inspired yet honest-to-goodness small plates combining the finest 

ingredients & seasonal produce, paired with outstanding wines
from Australia, Miles from nowhere and Tomfoolery.

$120++ per pax

Presents



MENU
Sea urchin pudding

Toasted sourdough bread with kombu butter

San Marzano tomato salad

Miles from Nowhere Estate Series Sauvignon Blanc/Semillon 2017 

 

Blue-eyed cod ceviche

Chanterelle mushrooms with sprouted beans and manchego cheese

Miles from Nowhere Best Blocks Chardonnay 2018 

 

Tagliolini pasta with smoked oysters

Miles from Nowhere Estate Series Cabernet/Merlot 2017 

 

Sautéed kale

Lamb merguez scotch eggs

Tomfoolery Son of a Gun Cabernet Sauvignon/Shiraz 2017

 

Mayura Station Beef flank steak with black garlic

Tomfoolery Black & Blue Shiraz 2016

 

Doughnuts with lemon curd
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