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Chef C.1.°s TJasting Menu

available fox the entive table only
Umuse-PBauche

Ry

Saupe du Jour

Brandade de Morue
wann fiouse cured salt cod, wasted garlic, extra vingin clive ail, potatees & creditons
Sawvignon Blanc, St Supery Vintu, Napa Valley 2005

de Mex Chilien
pan seared chilean sea bass, balby leeRks, noasted petatees & wed wine xeduction
Catbiennet Franc, Chinen, Remy Pannier, Loive Valley 2007
Ineu Nevmand
famemade fruit sonbiet
Faua-Filet d’Ugneau du Colerade
woasted Colorade lamb wilieye, chestnut purée, Buussels sprouts & bambe jus
Merlat, Fellen Estate, Onganic Vineyards, Carumel Valley 2004

Plateau de F
4 antisanal cheeses, walnut raisin bread, fruit and campate
Grenache-Syrah Beaumes de Venise, Rhine Valley 2006
cheese anly $10.00, cheese and wine $20.00(epticnal)

Dessent des Cigales
dark chocalate molten cakte, classic cveme builée and pineapple carpaccie
Monbazillac, Chateau Vaxi, Dordogne 2005
(Sémilion, Sauvignen, Muscadelle)

Puix-Fixe T asting Dinner: § 75.00

4 Premium Wine Pairing 3z each § 42.00(epticnal)
(209, gratuity will be added to the final Gill)

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



