CHAMPAGNE

Foie Gras Parfait and Apple Chutney
Yellow Fin Tuna and Avocado Tartlet
Brandade Croquette and Rouille Sauce

Teweine of King Cral « SLoek

Pickled Shallots, Beetroot, Tomato Dressing

Charred Baby Romaine, Sea Urchin Foam,
Sauce Choron

Prore -seaved, %@W

Chanterelle Mushroom, Bouchot Mussels,
Champagne Caviar Sauce

Biscuit de Savoie Brie, White, Balsamic
Macerated Strawberry, Rhubarb Compote

Biscuit de Reims, Macaron

EXCLUSIVE 5-COURSE
WINE DINNER WITH |

Jean Vesselle o@@%&m Ssselle

$178+ +

Jean Vesselle Brut "Reserve”
NV

Jean Vesselle Bouzy Grand Cru
Brut "Prestige” NV

Jean Vesselle "Oeil de Perdrix”
NV

Jean Vesselle Bouzy Grand Cru
"Le Petit Clos" 2010

Jean Vesselle

/}2’,\'//‘('/( 8




