
D E C K  O F  J O Y



C H A M P A G N E

Moët & Chandon Imperial Rosé 
Moët & Chandon Grand Vintage 2016
R. de Ruinart Brut NV 
Ruinart Blanc de Blancs
Krug Grande Cuvée 
Armand de Brignac Brut Gold
French Bloom Le Blanc 0.0% 

Moët & Chandon x Pharrell Williams  
Limited Edition Brut Impérial

Glass 22 / Bottle 120 / Magnum 240

W I N E S

White
Chardonnay | Château Saint-Roch | Limoux | France
Sauvignon Blanc | Cloudy Bay | Marlborough | New Zealand

Rosé
Château d’Esclans Whispering Angel
Château Galoupet Cru Classe (Organic)

Red
Tinta de Toro Numanthia | Termes

26 150
210

25 140
240
540
650

18 90

15 75

12 60
130

12 60

12 60



S P A R K L I N G  W I N E  C O C K T A I L S

Chandon Garden Spritz
Valencian Orange | Sparkling Wine (low sugar) 16

Strawberry Sbagliato
Campari Bitter | Cocchi Di Torino Vermouth
Strawberry | Moët & Chandon Imperial Brut 21

Elderflower Spritz
St. Germain Elderflower Liquor | Rhubarb Juice 
Moët & Chandon Rosé Imperial 22

H I G H B A L L S

Ginger Highball 
Hennessy V.S.O.P. Cognac | Lime | Mint 
London Essence Crafted Ginger Ale 19

Passion Paloma
Volcan Tequila Blanco | Lime | Passion Fruit
London Essence Grapefruit Soda 19

Fig Leaf America-No 0.0%
Amarico Aperitivo | Grapefruit
3 Cents Fig Leaf soda 14

Soft drinks and beer available.  
Please ask the host for the selection.



S O M E T H I N G  S A V O U R Y

Oysters from the Oesterij
with Moët & Chandon vinaigrette and Charlotte onion
3 / 6 / 9 pieces 15 / 28 / 36

Smoked salmon (3 pieces)
With mini blinis, sour cream and chives 18
5 grams caviar +15

Tartare brioche 
Beef tartare served on toasted brioche 18
5 grams caviar +15

Choux coquilles  
3 pieces 24

Bruschetta 
Tomato & olive V 14
Burrata | anchovy | figs & Coppa di Parma 20

Nuts and olives 6

Charcuterie and cheese 16

S O M E T H I N G  S W E E T 

Cake & champagne
2 persons 25 / 4 persons 94

Vegan carrot cake 8


