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Chef C.1.°s TJasting Menu
available fox the entive table only
Umuse-Bouche

RHK

Seupe du Jour

Naix de St-
pan seared sea scalleps, mashed potatoes, haricots verts, wasted pistachios, Champagne cream sauce
Sauvignen Blanc, Uttitude, Pascal Jolivet, Loire Valley 2008

Ris de Veau Forestiene
sautéed sweetbead Nueste bacon, mustroems, dried chewiies , sauce novmande

Moulin-a-Vent, Chateau des Jacques, Louis Jadaet, Burgundy 2006

Irou Noewvmand
famemade fuuit sonbiet

de Canard
pan seared breast ef duck, pineapple-vanilla cempate, macademia nuts, baly arugala, wild sice
Ned and Fenwy Fewitsen, Baressa Valley, Uustralia 2006

FHX

Plateau de Fromages (cpticnat)
4 autisanal cheeses, walnut vaisin bread, fruit and compote
Beawmes de Venise, Paul Jabioulet, Rhine Valley 2006

chieese anly $10.00, cheese and wine $20.00

FHX

Farandale de Dessents
dak chocolate molten catee, classic creme bruilée and port wine sabayon figs
Muscat de Beawmes de Venise, Domaine de Coyewn, Rhine Valley 2004

Puix-Fixce TJasting Dinner: $75.00
4 Premium Wine Paining 30z each $42.00(epticnal)
(207, guatuity witk be added to the final 6itt)



