

Evening in Champagne Supper Club: Menu

Reception drink on arrival: Champagne Duval Leroy Brut NV

Starter: Seared rainbow trout, duck egg mousse, broad bean pesto and crayfish
paired with Champagne Duval Leroy Blanc de blancs 2006
***
Main: Pan fried guinea hen, truffle potato, celeriac cream and a light Calvados sauce
paired with Champagne Duval Leroy Femme de Champagne 2000
***
Dessert: Cheese plate with golden raisins, quince jelly and cheese biscuits
[bookmark: _GoBack]paired with Champagne Duval Leroy Rose Prestige 1er cru
***
Coffee & chocolates





