BOCA CELLAR DINNER

CHAMPAGNE VILMART ET CIE DINNER
24th January

BAKED GHEESE TARTELETTE
Soft Cheese Custard, Quince Jelly, Blackberries (D)(V)
Vilmart et Cie Grande Reserve Brut NV
CONFIT CUTTLEFISH, SMOKED SWEETGORN COLD SOUP
Pickled Radish, Pure Harvest Cherry Tomato, Lotus Root (GF)
Vilmart et Cie Grand Cellier Premier Cru Brut NV
CREAMY CARABINEROS
Sauteed Chickpeas, Anchovy & Celery Sauce, Confit Cherry Tomatoes (S)(GF)
Vilmart et Cie Coeur de Cuvée Brut Vintage 2015
CONFIT CHICKEN BREAST
Corn Fed Chicken, Red Cabbage, Puffed Millet, Caramelised Onion Vinaigrette (GF)
2013 Extra-Brut Blanc de Blancs Les Blanches Voies
TOCINO DE CIELO
Set Creamy Egg Yolk, Pineapple Sorbet, Labneh, Pineapple Skin Gel (D)(V)

Selection of Tea & Coffee

(A) Alcohol (D) Dairy (V) Vegetarian (VE) Vegan (GF) Gluten Free (N) Nuts (S) Shellfish



