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Bollinger CHAMPAGNE DINNER

Champagne: Special Cuvee
Smoked salmon trout and early spring salad
Own roe and caviar cream served with orange sauce
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Champagne: Special Cuvve Mugnum
Risotto of white turnip and wild herb with deep fried albino, Port-balsamic sauce
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Champagne: Grande Annee Rose 2005
Poached flatfish in champagne on crabmeat

Leek cream on braised lettuce
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Champagne: Grande Annee 2005
Baked pigeon and goose liver in puff pastry, Truffle sauce
INBET T T TDRA RYaT)—2R

Champagne: Rose
Strawberry Dessert
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Coffee, tea, or herb tea with Mignardises
g—b— MK N—TT 44— IINEFRZ

27" January 2017

Should you have any food allergies or special dietary requirements, please notify us when you order.
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