
an evening with pommery champagne 
19 november  2025

6:00 reception
6:30 four-course seated dinner

first

black sea bass ceviche
Aji amarillo, finger limes, alliums

cuvée apanage 1874  brut n/v 

second

halibut
Potatoes, leeks, caviar beurre blanc

cuvée 150  extra brut, blanc de blancs n/v  

third

pheasant ballotine
Root vegetables, mustard jus

cuvée louise parcelle  brut 2005  

fourth

manjari dark chocolate mousse
Fermented black currants, muscovado

kir royale

Consumption of raw or undercooked proteins may increase the risk of foodborne illness.  
Please inform your dining captain of any food allergies or dietary restrictions. 


