
C O U R S E  O N E

SCALLOP AND PRAWN ON LOBSTER BISQUE
celery root, crispy sunchoke

Paired with Laurent-Perrier La Cuvée

C O U R S E  T W O

BUTTERNUT SQUASH RAVIOLI
spiced duck, pomegranate, sage

Paired with Laurent-Perrier Cuvée Rosé

C O U R S E  T H R E E

VEAL LOIN
soubise sauce, maitake mushroom, potato pavé, black truffle jus

Paired with Laurent-Perrier Grand Siècle No. 26

C O U R S E  F O U R

PEAR TART TATIN
goat cheese sorbet, salted caramel, walnut

Paired with Laurent-Perrier Harmony Demi-Sec

F E A T U R I N G


