
          

 

 

C E N T U R I O N  R E S T A U R A N T  

B I L L E C A R T - S A L M O N  & W H I T E  T R U F F L E  D I N N E R  

F R I D A Y ,  7  N O V E M B E R  2 0 2 5  

 

Billecart-Salmon: Le Réserve NV (Jeroboam) 
 

 

Billecart-Salmon: Le Réserve NV (Jeroboam) 
 

 
 

Hokkaido Scallop Carpaccio 

white truffle  romanesco  cauliflower  green apple 

Billecart-Salmon: Les Rendez-Vous de Billecart-Salmon No. 7 NV 

Billecart-Salmon: Les Rendez-Vous de Billecart-Salmon No. 8 NV  

*** 

Blue Lobster Vanilla Beignet 

banana  coconut chutney  ginger butter sauce 

Billecart-Salmon: Cuvée Louis Salmon Blanc de Blancs 2012 
 *** 

Egg Sabayon 

Joselito Iberico ham   white truffle 

Billecart-Salmon: Cuvée Nicolas François 2012 

*** 

Smoked Quail & White Onion Risotto 

white truffle  bacon foam 

Billecart-Salmon: Cuvée Elisabeth Salmon Rosé 2012 
 *** 

Oxtail & Beef Wellington 

white truffle pommes mousseline  grilled green asparagus  carrot confit  red wine sauce 

Billecart-Salmon: 'Le Clos Saint Hilaire' Blanc de Noirs 2009 
 *** 

White Truffle Ice Cream & Chestnut ‘Vermicelli’ 

pistachio biscotti 

 

Earl Grey & White Chocolate Chantilly Tuile 

 

 
3,888 per person 

If you have any food allergies, please inform our staff. 


