NOBLE GROWER CHAMPAGNE DINNER

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
Grilled Hokkaido Scallop with Caviar
EibBER FiLR &
or
French Foie Gras Terrine with Champagne Jelly
ATIENT R BB EENE
or

Crispy Crab Cake Salad with Smoked Corned Beef
B EH D REERTA

Eakak b
Grilled Kagoshima Satsuma A4 Rib Eye Steak 150g
HARER SEEARENGAIRI1505E
or
Traditional Smoked Silver Pomfret Fillet with Potato Salad
BAERERRNEZFILE
or
Slow-Cooked French Pigeon with Wild Mushroom and Cherry Sauce
BEAEI SRFREREET T

Champagne Raspberry Tres Leches
BERARTRHENER

or
Crepe Suzette
IV EDIEL
$798 Per Person
Pairing with a Glass of Champagne
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10% discount will be offered for 2 to 5 persons
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20% discount will be offered for 6 pers:l or above
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