
 

 

 
Bubbly Dinner Menu 

November 12th & 13th 2010 
 
 

Rock Cod Brandade 
Butter Lettuce, Chervil & Tomato Aioli  

 
NV Varnier-Fanniere “Cuvée de Jean Fanniere Origine” Extra Brut, Avize 

 
******* 

 

Slow Cooked Egg 
Ricotta Gnocchi, Chanterelles & Black Truffle 

 
NV Roland Champion Blanc de Blancs Grand Cru, Chouilly 

 
******* 

 

Veal Loin 
Black Futzu & French Curry 

 
NV Vilmart & Cie “Cuvée Rubis” Rosé Brut Premier Cru Rilly-la-Montagne 

 
******* 

 

Mimosa Granite  
Satsuma & Rosé 

 
 

****** 
 

Quince Sorbet 
Marscapone, Gingercake & Peppercorn 

 
NV Romano Dogliotti “La Caudrina” Moscato d’Asti 

 
 

Sixty Five Dollars per Person 
Seventy Five Dollar Wine Pairing 

 
 
 
 
 

 


