
FRENCH INSPIRATION

MENU

FEATURING



AMUSE GUEULE
Cheese GouGères

FrenCh ToasT ChiCken Liver PâTé

Croque Monsieur

- PAIRED WITH - 

Château Peyrat Péttilant-Naturel  2022
Château Peyrat Graves Blanc  2019

Croix Canon Saint Emilion Grand Cru  2018

L’ENTRÉE
CoquiLLes sainT JaCques

- PAIRED WITH - 

Château Peyrat Graves Blanc  2019

CassouLeT oF DuCk ConFiT 
- PAIRED WITH - 

Croix Canon Saint Emilion Grand Cru  2018

CiTrus sorbeT

LE PLAT PRINCIPAL 
CLassiC beeF WeLLinGTon

gratin dauphinois
- PAIRED WITH - 

Château Rauzan-Ségla Margaux 2015

SALADE
CounTry saLaD

greens, tarragon, chives, parsley, beets, radish, pickled shallots, 
candied walnuts, lemon dijon vinaigrette

LE FROMAGE
seLeCTion oF FrenCh Cheeses

LE DESSERT 
aPPLe FranGiPane TarT

- PAIRED WITH - 

Emotions de la Tour Blanche Sauternes 2022


