The Atlggtic Inn

CHAM A\GNE

POMMER

REIMS-FRANCE

”Cbampag% 1asting”

Brut Royal ~ /4
warm oyster with lemon walnut butter

#

Brut ROSé ~ n/ v
strawberries sautéed in brown butter

#

Brut Apanage ~ »/
( patred with )
seared scallop wrapped in nort

#

Brut Vintage ~ 1995
( paived with )
wild mushroom vol-au-vent

Cuvée Louise ~ 1999

.  (pasedwith)
braised veal shoulder with caramelized onion risotto and almonds

#

Pink “POP” ~ /v
( paived with )
pear and shallot stuffed profiterole
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