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Robert Parker 100 Points Dinner
Canapés

dmuse-bouche
)

Mediterranean gamberoni, delicate gelée, gold caviar
2008 Champagne - Brut Rosé - Cristal - Louis Roederer

»

am

Line-caught Sea bass, coco de Paimpol, minestrone bouillon
2009 Ermitage Blanc - De L‘Orée - M. Chapoutier

»

am

Cookpot of smoked blue lobster, macaroni and black truffle
1982 Pauillac - Chateau Latour
1989 Pessac-Léognan - Chateau Haut-Brion

7]

Pigeon from Mieral house, stuffed artichoke
1990 Margaux - Chateau Margaux
1996 Pauillac - Chateau Lafite Rothschild f“

»

Rossini-style beef tenderloin, fluffy potato crisps, Périgueux
2000 Saint-Emillon - Chateau Pavie f“
2010 Saint-Emillon - Chateau Cheval Blanc (i)

n

Fourme D dmbert, hazelnut crackers
2001 Sauternes - Chateau d’Yquem

»

Chocolate from our Manufacture in Paris

»

Seasonal mignardises

OUR MENU CONTAdINS ALLERGENS. IF YOU SUFFER FROM d FOOD dLLERGY OR INTOLERANCE,
PLEASE LET d MEMBER OF THE RESTAQURANT TEAM KNOW UPON PLACING YOUR ORDER.



