Octablier Wine Event

“Sunday Champagne Bruunch”
Octolien 22, 2006 Noen

Dees apen at 11:30 am

Upéutif ~ Etoille
Jetl's Donuts with house made jams

Maet & Chanden Bt Rasé
Pulf pasty urapped baked French Biie and
strawbevies ~ mavmalade of jalapenc and erange

Meaet & Chanden White Stax
Sauwsage futtata with temato and fe
~ salad of bittex greens ~ pear
~ spiced pear vinaiguette

Veuve Clicquot 1999 Gold Labiel Bt
Dungeness cral, mascarpaone stuffed
Resemary French teast ~ bacon ~ maple

Ruinant Blanc de Blanc
‘Canard a Tuwais’
Breast of duck, cuwvy seared
Duck confit
Faie Gras
Veuve Clicquat Demi Sec
‘Mimasa Cream’
Fresh crange curnd ~ meringue ~ champagne glaze

5125 per persen, non inclusive  Resewations Required



