PERRIER
WINE
DINNER

THURSDAY, APRIL 29, 2021
6:30PM
$350 PER GUEST

INCLUDES TAX & GRATUITY

i

RECEPTION
Bouvet-Ladubay 'Brut Signature,
Loire NV

VICHYSSOISE

caviar

A. Margaine, ‘Spécial Club,” ler Cru
Blanc de Blancs, Villers-Marmery,
Champagne 2013

SOUTH AFRICAN HEAD-ON PRAWN
baumaniére sauce
Thierry Germain ‘Clos de L'Echelier,’
Saumur, Loire 2017

LOBSTER RAVIOLI

roasted lobster, lobster foam
Maison Pierre Bourée, Gevrey-
Chambertin Grand Cru 'Charmes,’
Bourgogne 2003

DIJON-CRUSTED

COLORADO SPRING LAMB RACK
mustard demi, celeriac purée,

fresh fava beans

Chateau Canon, St-Emilion ler Grand
Cru Classé B, Bordeaux 2008

OSSAU IRATY FROMAGE
méche greens, sherry vinaigrette
Domaine Alain Voge ‘Les Vieilles
Vignes,” Cornas, Rhéne 2014

DESSERT TRIO
Warre's, ‘Vintage Oporto’ Portugal 1985

CAFFE

ALDO LAMBERTI

. 2011 ROUTE 70 WEST, CHERRY HILL, NJ
= 856-663-1747 | CAFFELAMBERTI.COM



https://www.bonappetit.com/recipe/m-che-parmesan-pear-and-walnut-salad
https://www.bonappetit.com/recipe/m-che-parmesan-pear-and-walnut-salad

