
a peabody spirits dinner 
series event

featuring

featuring a tasting selection from these countries 

ITALY | SPAIN | FRANCE

PORTUGAL | UNITED STATES

menu created by chef de cuisine keith clinton and  
executive pastry chef konrad spitzbart

bubble selections chosen  
by wine director maegan smartt

BubblesBubbles
from around the world

BubblesBubbles
around the world

amuse
champagne chavost, nature blanc d’assemblage,  

nv, champagne, france 
seasonal surprise

first
terre di marca, prosecco millesimato bio (organic), 

nv, veneto, italy
tuna crudo, winter melon, mint, almond tuille, sorrel

second
argyle vintage, brut grower series, 
nv, willamette valley, oregon, usa

lobster tortellini, truffle and popcorn buerre blanc

intermezzo

third
mercat, cava brut nature, nv, barcelona, spain

filet au poive, cranberry demi-glace, potato pearls

fourth
joao pato aka duckman, maria duck orange pet nat,  

nv, bairrada, portugal 
tart 

vanilla sponge, mango compote, curd,  
crisp pink peppercorn meringue


