Alpha x Taittinger
An Evening of Champagne
¢ Modern Greek Dining

Wednesday, 19 August
6:30 PM Arrival & Champagne

$220 per guest
Three-course dinner - Canapés - Five Champagne pours

alpha

TAITTINGER



MENU

Canapés
Champagne Taittinger Brut Réserve NV

Sydney Rock Oyster
Oscietra Caviar - Finger Lime
Whipped Feta Tart
Honey - Thyme - Pistachio

Entrée
Champagne Taittinger Prélude Grand Cru

Charcoal WA Scallops
Cauliflower Skordalia - Brown Butter
Capers - Sea Urchin

Main

2018 Champagne Taittinger Brut Millésimé

Kataifi-Wrapped Murray Cod
Champagne & Blood Orange Ladolemono
Zucchini Flower - Lemon Leaf Oil
Shared Seasonal Sides

Dessert
Champagne Taittinger Prestige Rosé

Strawberry
Greek Yoghurt - White Chocolate
Pistachio - Olive Oil

Finale
with our compliments

2014 Taittinger Comtes de Champagne Blanc de Blancs

dairy free (df) gluten free (gf) vegetarian (v) | all seafood is sourced from australian waters.
please advise our friendly team of any dietary requirements



