
 

 

A Mythical Journey in Myanmar 

The presented menus are subject to change based on availability 

W H I T E  

Jaboulet, Cô te du Rhô ne, Parallè le 45, 2014, France 
A Metz, Riesling, Cuvé e Anne Laure, 2014, France   
Yalumba Unwooded Chardonnay, 2014, Australia    
Bourgogne Chardonnay, "La Vigné e", 2013, France 
Château de Landiras, Graves, 2012, France    
Nautilus, Sauvignon Blanc, 2014, New Zealand 
Domaine William Fè vre, Chablis, 2014, France  
Livio Felluga, Pinot Grigio, 2013, Italy   
Meursault "Victor Berard", 2011, France
Cloudy Bay, Te Koko, 2011, New Zealand 
Jaboulet, Condrieu Les Cassines, 2012, France 
Domaine Pierre Jamy, Puligny Montrachet, 2011, France 

 
R E D  

Los Vascos, Cabernet Sauvignon, 2013, Chile    
Jaboulet, Cô te du Rhô ne, Parallè le 45, 2013, France
Donna Lorenza, Valpolicella, 2014, Italy     
Yalumba Patchwork Shiraz, 2013, Australia      
Jaboulet, Saint Joseph "Le Grand Pompé e", 2011, France
La Demoiselle de Sociando, Haut Mé doc, 2012, France  
Château Lanessan, Haut Mé doc, 2008, France      
Victor Bé rard, Pommard, 2011, France     
Campone, Brunello di Montalcino, 2008, Italy      
Cakebread Cellars, Cabernet Sauvignon, 2011, USA     
Jaboulet, Cô te Rô tie, Les Jumelles, 2010, France    
Château Nenin, Pomerol, 2009, France      

 
R O S E   

Cep D’Or, Les Maîtres Vignerons de la Presqu’île de Saint-Tropez, 2014, France

 
C H A M P A G N E   

Pol Roger Brut NV 
Veuve Clicquot Ponsardin Brut NV 
Taittinger Brut NV  
Taittinger Brut Prestige Rosé  NV 
Laurent Perrier Cuvé e Rosé  NV 
Nicolas Feuillatte, Cuvé e 225, 2004
Taittinger “Comte de Champagne” Rosé , 2006
Dom Pé rignon, 2004       
Cristal Louis Roederer, 2006   


	WHITE
	RED
	ROSE
	CHAMPAGNE

