
Champagne Dinner at Maison Boulud
26th March 2025, Wednesday

Menu by: Chef Jean Charles Dubois
&

Chef Vincent Yong

TAR AMA CANNOLI
Smoked Cod Roe, Bread Crème Fraîche, Pistachio

SMOKED EEL
Caviar, Lime, Pickled Vegetables

Duval-Leroy, Brut Réserve NV

OYSTER BEEF TARTARE
Champagne Vinegar, Parsley Emulsion

Duval-Leroy, Blanc de Blancs Prestige Premier Cru  NV

AL ASKAN KING CR AB
Bouillabaisse Butter, Braised Fennel

Duval-Leroy, ‘Precious Parcel’ Petit Meslier, 2008 

ROASTED PORK R ACK ROTISSERIE
Pink Apple Purée, Baby Potato, Champagne Pork Jus

Duval-Leroy, Femme de Champagne Grand Cru, NV

Duval-Leroy, Femme de Champagne Grand Cru, 2002

STR AWBERRY FR AISIER
Variations of Strawberry, Genoise, Yogurt Foam

and Strawberry Sorbet

Duval-Leroy, Rosé Prestige Premier Cru NV
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All prices are subject to 10% service charge and prevailing goods and services tax.


