
H O L I D A Y  T Ê T E  D E  C U V É E

R E C E P T I O N
Ruinart  "Blanc de Blancs"  NV Brut

fo ie  gras  terr ine  
smoked unagi  garnished with  a  g ingerbread cr i sp  & ginger  dust

F I R S T  C O U R S E
Dom Ruinart  "Blanc de Blancs"  2010 Extra Brut

rock  lobster  
g lazed in  b lanc  de  balance  & rosé  champagne ,  creamy mousse l ine

aïo l i ,  toasted  haze lnut  l eaf

S E C O N D  C O U R S E
Veuve Clicquot "La Grande Dame" 2015  Brut

golden osetra  caviar
saf fron parsnip  ve louté ,  eng l i sh  peas

T H I R D  C O U R S E
Dom Pérignon 2015

Armand de Brignac,  “Ace of  Spades”  Brut
cardamon roasted  veal  tender lo in

green papaya cocoa borde la i se ,  sautéed acorn squash &
mushrooms 

F O U R T H  C O U R S E
Krug Grande Cuvée 172ème Édit ion Brut

Lemon curd
champagne ge lée ,  exot ic  f rui t  sa lad,  pass ionfrui t  coul i s ,  l ime

sorbet  & candied c i trus ,  served with  l emon madele ines

 C U L I N A R Y  D I R E C T O R :  P A S C A L  S A N C H E Z
W I N E  D I R E C T O R :  F A B I A N  H E R N A N D E Z


