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Chef C.7.°s Jasting Menu
available fox the entire table only
Umuse-Bouche

Ry

Saupe du Jour

Neix de St-
pan seared sea scallops, saffron sisctte, candied carvats, vanilla butter
Sawvignen Blanc, Uttitude, Pascal Jolivet 2008

Catillaud o la Marseillaise
Chatham ced, nasemary wasted patatoes, alives, capers, leekt & Meyer leman extra vingin olive ail
Chardennay, Pouilly-Fuissé, §.J Vincent 2007
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Entrecite de fBaeuﬁ “Black UAngus”
New?jaxkobwp,&aﬁqﬂmoeﬁopwu&s chestnut jus, petit gratin dauphineis de “Ma Mere”
Melat, Fervarni-Carana, Senema Valley 2001

Plateau de Fromages (cpticnat)
4 antisanal cheeses, walnut waisin bread, fruit and compate
Guenache-Syrah Beawmes de Venise, Rhine Valley 2006
cheese anly $10.00, cheese and wine $20.00

FA¥

Farandale de Dessents
dark checalate molten cake, creme buiilée and mant blanc:
pwiéed chestnuts, ciisp meringue, vanitla bean ice cream & chocolate sauce

Meonbazillac, Chateau Vari, Dordogne 2004
(Sémilien, Sauvignen, Muscadelle)
Puixc-Fixe: $ 75.00
4 Premium Wine Pairing 3oz each § 40.00
(207, gratuity witl be added to the final 6itt)

C.J. Reyevaft u., Chef de Cuisine Stéphane Bachet, Maitve d’Fitel



