
World Champagne Day
 with Champagne Pommery

A menu perfectly paired with Champagne Pommery 
for an evening of sparkling indulgence.

Canapé 
RILLETTE DE PORC, CHOUX, DIJON MUSTARD

Pommery Brut Apanage - NV
 ●

First Pairing

FRESH OYSTERS - Albany Rock & Pacific Royal Miyagi
SPANNER CRAB TOAST, BRIOCHE, BROWN BUTTER, LEMON, CHIVES

Pommery Sofitel Cuvée 60 Blanc de Blancs - NV
 ●

Second Pairing

HOT SMOKED SALMON, DILL, HORSERADISH, BLINI
Pommery Apanage 1874 - NV

 ●

Third Pairing

HAM HOCK RAVIOLI, MUSTARD BEURRE BLANC, PARSLEY
Pommery Cuvée Louise Parcelles Brut - 2005
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