Raise the Bar

Sparkling Reception
Effervescence NV

Tuna Tataki
Cucumber, scallion and sesame salad

Brut Nature

Candied Salmon

Lightly smoked, chive créme fraiche, gem lettuce

Brut Premiere

Foie Gras | Caviar

Foie gras mousse, mini cornetto, caviar

Brut Libre

Fennel Sausage Meatball
Pomodoro, arugula, parmigiano, crostini

Blanc de Noir

Chocolate
Dark chocolate shell, stone fruit jelly, chocolate

ganache

Light Sparkles

We respectfully decline modifications to the pairing menus
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