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Sodeut, Perriet Champagne Dinne - Friday 10t May 2024
Canapéd
P “Cuvee Royale” W Brut

¥ X N K K

Cured Sea Tnowt, Agparagus.
JP Blarc de Blarncs W

¥ N N K K

Crisgay Ham Hock, At & Phubars
JP Bt Rode.

¥ X I K K

Roadl Duck, FPressed Polato, Wild Mudliroom

thage 2003

K K K K K K

Dank Chocolate & Cardamom Mowdde, Saffrron Poactied
Auricots & Pistackio

Demi-Sec
Vegelanian menw on e next page

JOSEPH PERRIER CHAMPAGNE DINNER
Friday 10th May 2024 | 7pm for 7.30pm

Five course dinner with
champagnes to accompany
£80 per person

Five course dinner, champagneii “
and luxurious stayover with
* full Lancashire breakfast

£260 per couple

*£20 per person non-refundable deposit required
(& —
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WREA GREEN

Sodeot, Perriet Champagne Dinne - Friday 10t May 2024

Canapéd
AP “Cuvee PW’ MV Bt

Charred Carrots, Adparagud. larragon
JP Blanc de Blancs W

K K K K K K

Goats Cheese Croguelle. Apple & Riubarb
JP Brut Rode.

K K K K K K

Poacted & Roasted Cadiffower, Pressed Polato, Wild Muslinooms

l/mtage 20/3

KoK K KKK

Dank Chocolate & Cardamom Mowdde, Saffrron Poactied
Auricots & Pistactio

Demi-Sec

JOSEPH PERRIER CHAMPAGNE DINNER
Friday 10th May 2024 | 7pm for 7.30pm

Five course dinner with
champagnes to accompany

£80 per person

Five course dinner, champagne§ f
and luxurious stayover with
_* full Lancashire breakfast

£260 per couple

*£20 per person non-refundable deposit required
- \
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