BOUTIQUE WINE

COLLECTTION"

CHEF'S TASTE
a small bite from the chef to start your meal

HI R STM.'CO URSE

LE BRUN DE NEUVILLE COTE BLANCHE NV

cured egg yolk, chévre mousse, spruce,
apricot jam, grapes, buckwheat tartelette

SECOND COURSE
CHATEAU COUHINS CRU CLASSE DE GRAVES,
PESSAC-LEOGNAN 2020
Optional Bonus:

LE BRUN DE NEUVILLE AUTOLYSE

Bt Cuned Palimon

mixed beets, juniper berries, orange gelée,
pear, smoked salmon roe

THIRD, GOURSE®T 77 2

ALBERT PONNELLE “LES TILLEULS”
BOURGOGNE ROUGE 2021

Bpiced PDich

roast duck, foie gras ballotine, brown butter purée,
winter greens, madeira truffle jus

EOWURNEENGOIUIRIS BN ==-50

CHATEAU SALETTES BANDOL ROUGE 2019

Lot T

lamb en crépinette, chicken liver mousse, sweetbread,
roast lamb, braised plum, roasted carrot, lamb jus

EIFEINELE OU RS'E

DOMAINE DU PETIT METRIS
QUARTS DE CHAUME GRAND CRU 2015

Clericat Sonte fatin

caramelized apricots, puff pastry,
creme fraiche, caramel sauce
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Menu items subject to change without notice.




