FOND

MOET & CHANDON

CHAMPAGNE
*

EN 1743

Celebrating 150 Years Together

A Dinner with Bubbles
October 1| 6Pm

POUR COMMENCER

Amuse-Bouche

FIRST SECOND
Stone Fruit Morello Cherry Gazpacho Tuna Tartare
BLOOD ORANGE CHIA | RHUBARB SPONGE YUZU | CUCUMBER PICKLED APPLE SALAD
PICKLED STRAWBERRY | GRAPEFRUIT PLUM MOUSSE CAVIAR | MANGO AIOLI | FINGER LIME | HONEYCOMB
MARCONA ALMOND DUST
MOET & CHANDON GRAND VINTAGE ROSE 2012 DOM PERIGNON VINTAGE 2009
INTERMEZZO
Grapefruit Sorbet
MAIN DESSERT
Lamb Shank Ricotta Lemon Cheesecake
PEAR ROSEMARY LAMB JUS | POPPED QUINOA SABLE | LAVENDER VANILLA MADELEINE
CELERY ROOT PUREE | HEIRLOOM BEANS WHIPPED PEACH CURD

ROASTED ROOT VEGETABLES

MOET & CHANDON BRUT IMPERIAL 150TH ANNIVERSARY EDITION NV RUINART, BLANC DE BLANCS NV

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase the consumer’s risk of food-borne illness.



