
Burgundy Wine Dinner

T H U R S D A Y  F E B R U A R Y  2 3 R D ,  2 0 2 3
6 : 3 0  P M  |  $ 1 9 5  P E R  G U E S T

CANAPES

AMUSE BOUCHE

Warm Gougeres
Salmon Rillette

Celery Root Soup
Lobster Sashimi

Escargot
1er Cru Champagne, Bereche, Brut NV




Boudin Blanc with Potato Puree & Fuji Apples
Chablis 1er Cru, Montee de Tonnerre, Marcel Servin 2018




FIRST COURSE

Roasted Cauliflower with Endive, Sauce Gribiche & Sunflowers
Meursault, Fichet 2018

SECOND COURSE

Lobster Thermidor with Parmesan & Fresh Herbs
Mazy-Chambertin Grand Cru, Camus 2015



THIRD COURSE

Duck a l’Orange with Fennel, Cabbage & Pistachios
Morey-St-Denis 1er Cru, Charmes, Tortochot 2017



PALATE CLEANSER

Passionfruit Granita



DESSERT

Paris-Brest with Praline Cream
Rivesaltes Ambre, Rancy 2001





