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MARG&REF RIVER

WESTERN AUSTRALIA

WINE MAKER'S DINNER

WINE MAKER'S DINNERS ARE BACK AT TWO ROOMS!

JOIN US FOR AN INCREDIBLE EVENING FEATURING MOSS WOQD, A PIONEER OF THE
MARGARET RIVER REGION OF WESTERN AUSTRALIA. MR. HUGH MUGFORD -
VITICULTURIST AND WINEMAKER - AND SON OF THE OWNER KEITH MUGFORD, WILL HOST
THE DINNER AND PRESENT THE GREAT WINE LINE UP WHICH WILL BE PAIRED WITH A
SPECIAL 6 COURSE MENU PRODUCED BY OUR OWNER CHEF MATTHEW CRABBE AND HIS
TEAM. ENJOY AN INTIMATE DINING EXPERIENCE WITH US...
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THURSDAY, JUNE 8
18:30 - DOOR OPEN
19:00 - SEATED DINNER
PRICE: JPY 18,000 (PP/ALL INCLUSIVE)*
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MENU

RIBBON VALE ELSA, SAUVIGNON BLANC SEMILLON 2020
AMAEBI SOURDOUGH BUTTERED TOAST & AVOCADO
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GRILLED SCALLOP * BLACKBEAN & MANGO SALSA
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CHARDONNAY 2020
CHAWANMUSHI STEAMED CUSTARD UNI & PROSCIUTTO DASHI
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RIBBON VALE MERLOT 2016
SLOW COOKED HITACHI DUCK BREAST
RHUBARB * FIDDLEHEAD FERN * RUCOLA * JALAPENO RELISH
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CABERNET SAUVIGNON 2003
DRY AGED TOHOKU TANKAKU BEEF SIRLOIN
LOCAL SANSAI MOUNTAIN VEGETABLES * TAMARI SOY AROMATIC BUERRE BLANC
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GORGONZOLA DOLCE CHEESECAKE ARMAGNAC PRUNE ICECREAM
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FOR MORE DETAILS OR RESERVATIONS
CFHN - BEVEDE
03-3498-0002 / contact@tworooms.jp

‘I TWOROOMS

GRILL| BAR



