NOBLE GROWER CHAMPAGNE DINNER

From 15 July to 15 September 2024

In summer time, nothing is better than enjoying a glass of Grower Champagne. Described by author of the
Champagne Guide Peter Liem, as being "... among the finest in the Cote des Blancs, marked by a rare intensity
of soil expression and a sleek, sophisticated harmony", the champagnes of Pascal Doquet are widely accepted

as some of the best in the region.
Pascal Doquet Arpege ler Cru Blanc de Blancs Extra Brut NV

It's a compact wine with good structure and lovely savoury detail. It's quite citrus driven, with lemons and a
touch of grapefruit pith, as well as some mineral detail and a stony edge to the concentrated fruit.

MENU
Crab Meat and Prawn Cocktail with Avocado
EARREERS B
or
Hokkaido Scallop Carpaccio and Sous-vide Abalone with Ceviche Dressing
ERTRILSET FRIERBR
or

Pan Fried Foie Gras with Sous-vide Grapes and Cherry Sauce
BRI ECIERR T REETE

Eakakaka

Grilled Prime Rib Eye Steak with Truffle Jus 200g
=B TRARMIRFH\ECRAAFR T 20052
or
Roasted Yellow Chicken with Fa Due Wine
BEEMH
or
Roasted Toothfish Fillet with Champagne Caviar Cream Sauce
FErAlREEREERR TR
EdEEEEE
Yuzu Cream Cheesecake with Champagne Jelly and Blueberry Compote
HFRRZIHEERBEARESSE
or

Crepe Suzette

AR E VTS
< $798 Per Person
i : Pairing with a Glass of Champagne
DYN! ‘M \ 5 pagn
CLUB $650 Per Person
%‘ﬁ% Without Champagne

*RBAB2ESH - AHER
10% discount will be offered for 2 to 5 persons il
* BBAY6REUE - AR |
20% discount will be offered for 6 persALs or above |




