
P. GIMONNET & FILS  
CHAMPAGNE DINNER

WITH PIERRE-GUILLAUME GIMONNET

1ST COURSE

oysters beurre blanc*  

caviar

golden scallops*  

tartar sauce

P. Gimonnet & Fils Champagne  
Cuis 1er Cru Blanc de Blancs Brut NV

8
2ND COURSE

crab stuffed avocado  
fresh citrus

P. Gimonnet & Fils Champagne  
Special Club Grand Terroirs 2016

8
3R D COURSE

dover sole meuniÈre  
golden butter, capers

P. Gimonnet & Fils Champagne  
Special Club Grand Terroirs 2005

8
4TH COURSE

pink champagne cake  
vanilla custard, champagne buttercream

P. Gimonnet & Fils Champagne  
Millesime de Collection Brut 2009

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of foodborne illness.  
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W H E R E  S TA T E S M E N  D I N E
S I N C E  1 9 0 6

( 2 0 2 )  7 8 3 - 1 4 7 5

o c c i d e n ta l d c .c o m


