
 

    
 

 

C E N T U R I O N  T R O P H Y  
L A  B E L L E  É P O Q U E  

 
 

Sea Urchin & Crustacean Jelly 
kristal caviar & cauliflower 

Perrier-Jouët, Belle Epoque Rosé, Champagne, France 2013 
 

*** 

Balik Salmon & “Pearls” 
green asparagus “chaud-froid” 

Domaine Delaporte, Sancerre Silex, Loire Valley, France 2021 

 
*** 

Duck Consommé Belle É poque 
beetroot & black trumpet 

 
*** 

Blue Lobster “Wellington” 
carrot confit  gingers & basil butter sauce 

Jean Durup, Chateau de Maligny, Chablis 1er Cru Fourchaume, Burgundy, France 2022 

 
*** 

Pigeon à la Presse  
étuvée of vegetables  pommes mousseline  black truffle sauce 

La Dame de Montrose, Saint Estèphe, Bordeaux, France 2012 

 
*** 

Black Truffle & Brie “Mille-Feuille” 
  honey  celery  port wine  

Taylor's, 10 Year Old Tawny Port, Douro, Portugal 

 
*** 

Chef Eyck’s Sweet “Fabergé Egg’’ 

bitter chocolate ganache  praline ice cream Grand Marnier Cordon Rouge, France 

 
 

Tea & Coffee - Sweet Frivolities Paris 1880 

 
 

2,388 
Sommelier’s Wine Pairing - 780 (6 glasses) 

 

 
If you have any food allergies, please inform our staff. 


