ALL Accor+ Explorer Wine Dinner

Laurent-Perrier La Cuvée Brut
Champagne, France
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Apple & Ginger Jelly, Brioche
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Chateau Jean Faux, “Sainte-Radegonde” Bordeaux Blanc
Sauvignon Blanc, Sémillon
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Olive Oil, Maldon Salt, Herb Verde
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Alte Grafschaft Kaffelstein Riesling
Baden, Germany
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Warm Oyster Bearnaise Sauce, Oyster Fritter, Remoulade
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Favia Carbone Chardonnay
Napa Valley, California, US.A.
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Bisque, Fennel, Napa Cabbage, Pumpkin, Green Peas
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Favia Carbone Cabernet Sauvignon
Napa Valley, California, US.A.
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Mashed Potato, Roasted Banana Shallot, Crispy Onion, Red Wine Sauce
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Maison Aux Pois, Szamorodni
Tokaj, Hungary
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