Introducing the unique

Champagne Chef's Table
Five sumptuous courses perfectly paired with
five Veuve Clicquot Champagnes and served on

Veuve Clicquot

B REIMS FRANCE ®

this season’s Georg Jensen Living Collections

COURSE 1: A tantalising start to your meal...
Shucked Oysters with avruga caviar & sauce gribiche

Veuve Clicquot Yellow Label NV

COURSE 2: Our most popular dish complimented by vinta ge champagne
Hiramasa Kingfish Sashimi with ginger, eschallot and Persian fetta
Veuve Clicquot Vintage 2002

COURSE 3: A classic favourite and pink bubbles
Tempura Spencer Gulf prawns with a Thai style salad and tamarind dressing

Veuve Clicquot Rose NV

COURSE 4: Tempt all our senses with this uniquely mat  ched dish
Macleay Valley rabbit loin with chorizo mushroom dux elle, leg in brick pastry,
herbed rack, baby fig and creamed spinach

Veuve Clicquot Vintage Rose 2004
COURSE 5: A sweet end to your evening

Vanilla creme br(lée with macadamia biscotti
Veuve Clicquot Rich 2002
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