CHAMPAGNEIN

FROMAGE

GREAT TOGETHER... ANY TIME

BUBBLES BY THE GLASS

oML

CreMANT D’ ALSACE ZEYSSOLF Brut £12
40% Pinot Blanc Auxerrois, 40% Pinot Noir, 40% Pinot gris

CHAMPAGNE MlicHEL FURDYNA = CARTE BLANCHE Brut £13
70% Pinot Noir, 15% Chardonnay, 10% Pinot Blanc, 5% Meunier

CHAMPAGNE LACROIX = AUTHENTIQUE Extra-Brut £14
60% Pinot Noir, 20% Meunier, 20% Chardonnay

CHAMPAGNE COLIN — ALLANCE Beur £14
65% Chardonnay, 35% Meunier

CHAMPAGNE MOUTARDIR = ROSE Beur £14
80% Meunier, 20% Chardonnay

CHAMPAGNE LE GALLAIS - CuvEE bu MANOIRR Beur £14
45% Meunier, 45% Pinot Noir 10% Chardonnay

CHAMPAGNE CoLN = CASTILLE Beur £15
100% Chardonnay Premier Cru

CHAMPAGNE TASTING FLGHT 3 glasses £31

70ml Blanc de Blancs
70ml Blanc de Noirs
70ml Rosé

STIL W/INE

RED WINE OF THE WEEK

CouN ~ Ratafia Champagne
100% Pinot Noir - Sweet fortified wine

SPARKLING W/INE

CReMANT D' ALSACE ZEYSSOLF Brut
40% Pinot Blanc Auxerrots, 40% Pinot Noir, 40% Pinot Gris

70ML 125MmL BoTTE
£7  £306

£1O

£20




CHAMPAGNE List

Champagne works well with all cheeses. It's light enough to not overpower delicate goat's cheese

or nutty Comté, but it also has enough acidity to cut through a deeply savoury funky blue

cheese or a creamy baked camembert.
The effervescence of the bubbles scrubs the palate between each bite and the temperature at
which it is served leaves a pleasant and refreshing feeling.

CLASSIC BLENDS

Michel Furdyna - Carte Blanche Brut

70% Pinot Noir, 15% Chardonnay, 10% Pinot Blanc, 5% Meunier

Floral & Fruity

Lacroix - Tradition Brut
70% Meunier, 15% Pinot Noir,i5% Chardonnay
Fruity & Rounded

Colin - Alliance brut
65% Chardonnay, 35% Meunier
Fruity & Delicate

Moutardier - Carte d'Or Brut
80% Meunier, 15% Chardonnay, 5% Pinot Noir
Fresh & Fruity

Pertois-Moriset - Assemblage Extra-brut
50% Chardonnay, 50% Pinot Noir
Fresh & Fruity

Le Gallais - Cuvée du Manoir brut
45% Meunier, 45% Pinot Noir, 10% Chardonnay
Elegant & Delicately Fruity

Lacroix = Authentique Extra-brut
70% Meunier, 15% Pinot Noir, 15% Chardonnay
Dry & Fmity

Lacroix - La Grande Réserve brut
60% Pinot Noir, 20% Meunier, 20% Chardonnay
Well Balanced & Biscuity

£65

£69

£75

BLANC DE BLANCS

Colin - Castille brut
100% Chardonnay - Premier Cru
Mineral & Delicate

Pertois-Moriset - Quatre Terroirs Extra-brut
100% Chardonnay - Grand Cru
Fine & Creamy

Michel Furdyna - La Romane Extra-Brut
100% Pinot Blanc
Complex & Crispy

£80 Waris-Larmandier - Ses Arts Brut

£88

£89

£9

£05

Le Gallais - Cuvée des Cedres brut Nature £98

45% Meunier, 45% Pinot Noir, 10% Chardonnay
Fresh & Fruity

Waris-Larmandier - Racine de Trois Brut

70% Chardonnay, 20% Pinot Blanc, 10% Meunier
Floral & Fruity

100% Chardonnay ~ Grand Cru
Elegant & Mineral

Le Gallais - La Pavillonne Brut
100% Chardonnay
Elegant & Fine

BLANC DE NORS

Michel Furdyna - La Réserve Brut
100% Pinot Noir
Delicate & Fruity

Michel Furdyna - La Réserve Brut Nature
100% Pinot Noir
Delicate & Fruity

Moutardier - Pure Meunier Brut Nature

100% Meunier
MINERAL €1 FrRUITY

o0 OWEET

Lacroix = Cuvée Demi-Sec Demi-Sec
70% Meunier, 15% Pinot Noir, 15% Chardonnay
Sweet & Fruity

Colin - Extra-Vertu Extra-Dry
100% Chardonay - Premier Cru
Sweet & Subtle
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CHAMPAGNE List

Champagne works well with all cheeses. It's light enough to not overpower delicate goat's cheese
or nutty Comté, but it also has enough acidity to cut through a deeply savoury funky blue
cheese or a creamy baked camembert.

The effervescence of the bubbles scrubs the palate between each bite and the temperature at
which it is served leaves a pleasant and refreshing feeling.

RoOsE

VINTAGES

Michel Furdyna - Rosé de Saignée brut  £80 Michel Furdyna - La Loge Brut £00

100% Pinot Noir 100% Pinot Noir - 2011

Dry & Fruity Delicate on the Nose

Michel Furdyna - Rose Bonbon Demi-Sec £86 Mlichel Furdyna - Prestige Brut £110

100% Pinot Noir 60% Pinot Noir, 40% Chardonnay - 2010

Sweel & Fruity Delicate & Fine

Moutardier - Rosé Brut £89 Lacroix - Millésime Brut £117

80% Meunier, 20% Chardonnay 55% Chardonnay, 25% Meunier, 20% Pinot Noir - 2013

Soft & Mellow Fine & Complex

Colin - Rosé Brut £06 Colin - Millesime £120

90% Chardonnay, 10% Pinot Noir - Premier Cru 100% Chardonnay - 2012 - Grand Cru

Fruity & Rich Dry & Complex

Pertois-Moriset - Ros&rBlanc Extra-Brut £105 Pertois-Moriset = L'année Extra-Brut £108

92% Chardonnay, 8% Pinot Noir - Grand Cru 100% Chardonnay - 2013 - Grand Cru

Fine & Fruity Dry & Complex

Waris-Larmandier - Rosé Brut £110O Colin - La Croix Saint Ladre Extra-brut £134

80% Chardonnay, 20% Pinot Noir 100% Chardonnay - 2016

Sour & Fruity Smooth & Fresh

Le Gallais - Rosé des Poetes Brut £116 Colin - Préle et Chétivins Extra-Brut £144

50% Meunier, 50% Pinot Noir 100% Chardonnay - 20V - Premier Cru

Fruity & Powerﬁd Fresh & Elegant

I_l [ BOT”.ES Colin - Rosé de Saignée brut £146
AL 100% Pinot Noir - 2013

Colin - Alliance Brut £45  Exdusive & Authentic

65% Chardonnay, 35% Pinot Meunier Pertois-Moriset - Oger Extra-Brut £156

Fruity & Delicate 100% Chardonnay - 2016 - Grand Cru

Moutardier - Carte d'Or Brut £45  Fine & Greamy

80% Pinot Meunier, 15% Chardonnay, 5% Pinot Neir Michel Furdyna - Etincelles Extra-Brut £160

Fresh & Fruity

37% Petit Meslier, 26% Chardonnay, 24% Pinot Blanc, 13% Arbane

Moutardier - Rosé Brut £48  Mineral & Fruity

80% Pinot Meunier, 20% Chardornay le Gallais - Cuvée Vintage Extra-Brut £172
St & Mellow 50% Meunier, 50% Pinot Neir - 2009

Pertois-Moriset - Quatre Terroirs Extra-Brut £4Q  Complex & Powerful

100% Chardonnay - rand Cru Waris-Larmandier - VMHJPLL Bxra-brut  £189

Fine & Creamy

100% Chardonnay - 2009 - Grand Cru




CHEMPRGNESN
FROMAGE

GREAT TOGETHER... ANY TIME

ProDUCER’'S DAY

A taste of our Growers

ABOUT THE EVENT

Second Tuesday of the month, Join
us at ChampagnetFromage to
discover everytime one of our favorite
independant Champagne Grower at
309 off.

Don't miss on these special days and
book your table now on the Forkl

CALENDAR

e Tuesday 1 1th of October
Le Gallais

e Tuesday 8th of November
Colin

e Tuesday 13thof December
Pertois-Moriset

* Tuesday 10th of January
Lacroix

* Tuesday 14th of February
Le Gallais

e Tuesday 14th of March
Colin

e Tuesday 1 Tth of April
Michel Furdyna

e Tuesday 9th of May
Pertois-Moriset

e Tuesday 13th of June
Lacroix




