
L O U I S  R O E D E R E R  &
C R I S T A L  C H A M P A G N E

D I N N E R

R E C E P T I O N
Osetra Caviar  & Crispy Rice

Tradit ion Osetra ,  avocado,  spring onion
Louis  Roederer  e t  Phi l ippe  Starck-Brut  Nature  Blanc  2015

F I R S T  C O U R S E
Duck foie  gras  bal lotine

Mango chutney,  toasted brioche
Louis  Roederer  e t  Phi l ippe  Starck  Brut  Nature  Rose  2015

S E C O N D  C O U R S E
U10 Scal lops  

Truff led salpicon of  scal lops ,  lemon beurre blanc
Louis  Roederer  Col lect ion 244 
Louis  Roederer  Col lect ion 243  

F O U R T H  C O U R S E
Chocolate  Hazelnut

70% Cocoa Chocolate  Mousse ,  Hazelnut Mousse ,
Chocolate  Sponge,  Caramel  Glaze,  

Vanil la  Chanti l ly ,  Candied Hazelnuts
Ramos Pinot  30  Year  Tawny Port

T H I R D  C O U R S E
Veal  Tenderloin

Champagne creamy sauce,  Arancini-burrata-spinach,
cherry tomato confit  & rosemary je l ly

Crista l  2015  
Cri s ta l  Rose ’  2014

W I N E  D I R E C T O R :  J O H N  C I A M B R A N O
E X E C U T I V E  C H E F :  P A S C A L  S A N C H E Z

https://www.louis-roederer.com/sites/all/themes/roederer/files/LR_Tech%20sheet_BRUT%20NATURE%202015_Blanc%20EN.pdf
https://www.louis-roederer.com/sites/all/themes/roederer/files/LR_Tech%20sheet_BRUT%20NATURE%20ROSE%202015_EN.pdf
https://www.louis-roederer.com/sites/default/files/pdf/lr_tech_sheet_collection_244_en.pdf
https://www.louis-roederer.com/sites/default/files/pdf/lr_tech_sheet_collection_243_en.pdf
https://www.ramospinto.pt/en/wines/30-year-tawny-porto/
https://www.louis-roederer.com/en/cristal2015
https://www.louis-roederer.com/sites/default/files/pdf/lr_tech_sheet_cristal_rose_2014_en.pdf

