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Canapés
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Roasted duck breast slices and foie gras mousse with fresh berry sauce
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Norway lobster pane and vegetable ravioli with squid ink sauce
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Poached Australian beef, Tofu mousse and Shiitake inushroom duxelles
with garland chrysanthemum sauce
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Tete de moine, Brillat-Savarin, Sainte maure de Touraine with dried fruits
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Chocolate of the Future
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Coffee or tea
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Wine List

Dosnon & Lepage Champagne "Recolte Noir"
R e T e pN—2 0 ploN—=z e L pe S T—L”
ERDHESHE L, DR EFI TS DT,

Cremant de Bourgogne Blanc de Noirs Extra Brut
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Chardonnay 2014
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Monterey Chardonnay 2014
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Crozes Hermitage Vieilles Vignes 2013
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Small Forest Shiraz Orange 2014
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