 mar'sel
PRESENTS

710112 VINE 70 OCEAN

FEATURING

CHAMPAGNE

PN
Laurent-Perrier
M

COURSE ONE

SCALLOP AND PRAWN ON LOBSTER BISQUE

celery root, crispy sunchoke

Paired with Laurent-Perrier La Cuvée

COURSE TWO

BUTTERNUT SQUASH RAVIOLI

spiced duck, pomegranate, sage

Paired with Laurent-Perrier Cuvée Rosé

COURSE THREE

VEAL LOIN

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

Paired with Laurent-Perrier Grand Siécle No. 26

COURSE FOUR

PEAR TART TATIN

goat cheese sorbet, salted caramel, walnut

Paired with Laurent-Perrier Harmony Demi-Sec



