
 
 

Moët & Chandon Wine Dinner 
Wednesday, August 20th, 7:00pm 
Piropos “On the Hill, Parkville” 

 
Featuring Alexis Ganter 

Sales Manager and Champagne Native  
Glazer’s Fine Wines 

 
Bouillabaisse  

The Classic Provençal Stew with Garlic, Onions, 
Tomatoes, Olive Oil, Fennel, Saffron, Thyme, Bay, 
and Dried Orange Peel –Fresh Shellfish and Fish. 

Mont Marçal Brut Cava, Spain 2006 mv 
 

Soft Shelled Crab 
With Braised Pork Belly and Glazed Pearl 

Onions, Grilled Corn Relish. 
étoile Rosé, California mv 

 
Double Stuffed Lobster Tail 

Accompanied by Fresh Heirloom Tomato 
Couscous, Sautéed Baby Zucchini drizzled with a 

Tarragon Butter Cream Sauce. 
Moët & Chandon White Star  

Champagne, France mv  
 

Pineapple Pastilla 
with Dulce de Leche 

Moët & Chandon Nectar Impérial  
Champagne, France mv 

 
 

$79 per person 
does not include tax or gratuity. 

 


