
COAST PRESENTS
B I L L E C A R T - S A L M O N
C H A M P A G N E  D I N N E R

Canape Reception
O y s t e r  C r o u s t a d e

Sauerkraut ,  But termi l k ,  Peppercorn  Tea

Second Course
S o e l t l  H i l l  F a r m  P o u s s i n

Sunchoke,  Walnut  Granola ,  B lack
Trumpet  Royale ,  Dr ied Rose

Fourth Course
M i g n i a r d i s e s

Caviar 
Warm Jonah Crab,  Engl i sh  Muff in ,  Campagne Sabayon,

Ci lant ro  Emuls ion ,  Be lg ian Osetra Cav iar

Main Course
T a s t i n g  o f  S o e l t l  H i l l  F a r m  P o r k

Koj inut  Squash ,  Squash Amazake,  Tar t  Cher ry

Bi l lecart  B lanc De B lancs  2012

Bi l lecart  Brut  Rose

Bi l lecart  E l izabeth Salmon 2012

C r i s p y  C h o u x  B e i g n e t
Cabot  Clothbound Cheddar  Mornay

Q u a i l  R o u l a d e
Potato Tu i le ,  Toasted Br ioche Sauce

Bi l lecart  Brut  Reserve

First Course
K o j i  C u r e d  S c a l l o p s

Charred Apple Broth ,  Champagne and Apple Gelee,
Jasmin  Cream,  Cr i spy  Chicken Sk ins

Bi l lecart  Cuvee Lou is  Sa lmon


