
Friday 10th January 2025

All we ask is that you sit back, relax and enjoy...

  SecondSecond
FermentationFermentation

A celebration & comparison of great Champagne and

other ‘Methode Champenoise’ from France & England.



Canapés

dressed crab, apple
cheese & leek beignet 
chicken katsu bon bon

Brined Pork Belly & Fillet
celeriac remoulade, apple 

Brut S Zero Domaine du Pelican, Jura, 2020

MENU

Whole Sole
brown shrimp butter, Hasselback potato, wilted green

Champagne Laurent-Perrier Blanc de Blancs Brut Nature

Panacotta
 vanilla, shorbread

Ambriel Demi-Sec, West Sussex

Scallop
butter poached scallop with stuffed chicken wing

Champagne Delamotte Rose, NV 

Champagne Delamotte Rose, NV 


