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Caviar Tasting: Ossetra & Sevruga with Shallot, Chopped Egg & Toast

Delamotte "Blanc de Blancs" Ie MesnilNV

Bilucart-Salmon "Blanc de Blancs" Z995

Malpeque Oysters on the Half Shell

Duval Leroy, "Blanc de Chardonnay" Z996

Gosset "Grande Millisime" Z996

Cornmeal Fried Softshell Crab with Lemon Brown Butter

Veuve Clicquot Brut Reserve Z995

Egly~Ouriet "Vieilus Vignes" NV

Louis Roederer "BIut Pren!ie~" JXJ{'" ... "
~

Maine Lobster Tail with Lobster & Lump Crab Salad

Perrier fouet Blason de France Rose NV

Bilucart~Salmon "Brut Rose" NV

Krug "Grande Cuvie" NV

Cherry & Nectarine Soup Garnished with Watennelon, Cantaloupe, & Honeydew
Served with Sour Cream & Brown Sugar Ice Cream

Veuve Clicquot "White Label" NV
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