
       

Blanc de Blanc vs. Blanc de Noir Menu  
Friday, April 16th 

Reception:  Gaston Chicquet, Champagne, Brut NV-Blanc de Blanc  

**** 

Crudo Plate with Mackerel, Tuna, Lemon and Basil 

Thierry Massin, Brut Selection, Champagne NV-Blanc de Noir  

**** 

Baked Oyster with Herbsaint Hollandaise and Butcher Bacon 

Argyle, Julia lee’s Block B, Willamette Valley 2006-Blanc de Blanc 

**** 

Fish Bourride with Tapenade 

Pierre Peters, Cuvee Speciale, Champagne 2000-Blanc de Blanc 

Laherte, Champagne 2002- Blanc de Noir  

**** 

Roasted Berkshire Pork au Jus with Roasted Artichokes and Potatoes 

Jose Dhont, Rose de Saignee NV-Blanc de Noir 

Jose Dhont, Mes Vielles Vignes 2005-Blanc de Blanc  

**** 
Breton Butter Cake  
 

Served at Calcasieu: 630 Tchoupitoulas Street 2nd Floor 


