
Menu

Assorted Canapés
Flamed Flamenkuch, Pressed Pork, Ham Parsley Horse
Raddish, Confit Duck Acras

Poached Eggs
Mushroom Brunoise, Tarragon Powder

Confit Goose Foie Gras
Pear Chutney, Mini Kouglof

Backed Dover Sole Sephir
Parsley Butter, Garlic Emulsion

Riesling Poached Line Caught Turbot
Confit Green Cabbage, White Sauce

Puff Pastry Squab Breast Wellington
Wild Mushrooms, Duck Foie Gras, Truffle Sauce

Aged Cheese Platter
Munster, Cousin, Tomme de Fleurs

Poached & Roasted Williams Pear
Ginger Bread, Honey, Thyme, Fresh Cheese Sorbet

Assorted Petits Fours
Chocolate Bonbon, Orangette, Truffle Almond Rocher

Wine Pairing

Crémant d’Alsace Rosé, 
Magnum

Crémant d’Alsace Rosé, 
Magnum

Pinot Gris Réserve Personnelle 
2023

Riesling Réserve Personnelle 
2023

Riesling Grand Cru Osterberg 
2022

Pinot Noir Éclipse 
2022

Gewurztraminer Réserve Personnelle 
2023

Gewurztraminer Vendanges Tardives 
2022

Gewurztraminer Vendanges Tardives 
2022

All prices are per person & are quoted in $USD, Subject to
10%VAT & 15% service charge
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