
A.P. Feminism in Champagne  
 

Join us for our annual 6 course dinner with Ellie Anderson.  She returns to give her 
enthralling take on the talented women that made Champagne, Champagne. Taste 

incredible vintages of champagne representing the houses that have had a global and 
lasting impact on wine and let our kitchen management team showcase food that is 

inspired by the people that have shaped our lives and careers as chefs.  
 

Oysters: “Study of Oysters”   
 Inspiration: Tiffany Johnson Meikle 

Dish: Oysters Trio ways: Sturdivant, Cajun Fried Oysters with 
Giardiniera Hollandaise, and Oysters Rockafeller   
Chef: Executive Chef Guy Meikle (He/Him)  
Champagne: Drappier 
 
Course 1: “Birds of a Feather” 

 Inspiration: Kori’s Grandma, Virginia Rose  
Dish: Trio of Chicken, Duck, and Turkey Livers with Grandma’s Corn 
Bread, Chicken Skin Crackers, accompanying Pickles and Jam   
Chef: Caviar Lead Kori Kudla (They/Them)  
Champagne: Champagne Veuve Clicquot Gold Label  
 
Course 2: “Parker’s Pinwheel” 

 Inspiration: Arie’s Mom, Anna Parker 
Dish: Flank Steak, rolled in Bacon, Blue Cheese, Caramelized Onion 
and dusted with Smoked Mushroom Powder, Kohlrabi Puree, Crispy 
Kalettes, and Sauce Choron 
Chef: Chef de Partie Arie Grills (She/Her)  
Champagne: Champagne Pommery Cuvée Louise 2004  

  
Course 3: “Chicken and Dumplings” 

 Inspiration: Kim Mateja  
Dish: Walnut Gnocchetti, Chicken Confit, Herbal Broth, Mirepoix, 
Herbal Oil  
Chef: Sous Chef Steph Mateja (They/Them) 
Champagne: Champagne Bollinger R.D. 2007 Extra Brut 
 
Course 4:  
Inspiration: Growing up cooking with my Mom and Grandmother  
Patricia Meikle (My Mother) and Mae Stepanek (My Grandmother)  
Dish: Dry Aged Duck Breast with Sauerkraut, Green Spaetzle, Grilled 
Apples, Duck-Mustard Velouté, Duck and Foie Gras Terrine  
Chef: Executive Chef Guy Meikle (He/Him)  



Champagne: Pierre Moncuit  
 

Course 5:  
Inspiration: Dessert Imagined by Family, Travel, and Life in Panama 
Dish:  Traditional Family Dessert  
Chef: Chef Ana de la Ossa (She/They)  
Champagne: Marie Courtin  

 
$350/person includes beverage pairings  
(service charges & taxes not included) 

 
 
 
  
 
 

 
      


