
Aperitif
Champagne Laurent-Perrier Blanc de Blancs en Magnum

First Course
Wild Mushroom Gnocchi 
Black Truffle Purée
Champagne Laurent-Perrier Héritage

Second Course
Hand-Dived Scallop Crudo
White Soy, Bergamot, Shaved Alba Truffle
Champagne Laurent-Perrier Vintage 2015

Third Course
Butter Poached Lobster
Champagne Beurre Blanc, Caviar
Champagne Laurent-Perrier Grand Siècle Iteration N°26

Fourth Course 
Braised Veal Cheek 
Saffron Risotto
Champagne Laurent-Perrier Grand Siècle Iteration N°24 en magnum

Fifth Course 
Double Cream Brie & Truffle Pie
Pecan Currant Rye, Grapefruit and Thyme Jam
Champagne Laurent-Perrier Grande Cuvée Alexandra, 2012
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