
COAST PRESENTS
T A I T T I N G E R  C H A M P A G N E

Canape Reception
C h e f ’ s  S e l e c t i o n  o f  C a n a p e s

Second Course
B u t t e r  P o a c h e d  C o d  C h e e k s

Leeks ,  Charred Scal l ion

Third Course
A g e d  C r e s c e n t  D u c k

Dr ied Raspberry ,  Matcha,  Caste l f ranco

Tai t t inger  Prest ige Rosé NV

Tai t t inger  Comtes  de Champagne B lanc de B lancs  2013

Tai t t inger  Prest ige Brut  NV

First Course
C i t r u s  C u r e d  F l u k e

Ube,  Myoga,  Geranium

Tai t t inger  Les  Fo l ies  de la  Marguetter ie

Dessert Course
V a n i l l a  &  S t r a w b e r r y  E n t r e m e n t

Vani l la  Bean Mousse ,  St rawberry  Compote ,  Whi te  Cocoa Butter

Tai t t inger  Nocturne Rosé,  “Ci ty  L ights”  NV


