FRENCH KI8S FOYALE
Chambord Liqueur, Lemon Vodka & Champagne
LAPERITIF
BLACK TWIG AFPFLE & PARSNIP Sour

with authentic Maine Diver Sea Scallop
& Confit Berkshire Pork
Fleur de Mer, Cote de Provence Rose, 2017

FROMAGE

GOAT CHEESE & CRAB BEIGNET
Mache Salad, Smoked Paprika Marcona Almonds,

Saucisson & Balsamic Gel Pearls
J Vineyards & Winery, Pinot Gris, California, 2017

LENTREE

DUcK LEG
Duck Broth with Vanilla and Fresh Bay Leaf, Compressed
Scarlotta, Foie Gras Braised Red Cabbage
J Vineyards & Winery, Pinot Noir, California, 2016

LE PLAT PRINCIFAL

Sous VIDE BONELESS VEAL CHOP
Celertac Choucroute, Barley Gate & Cherrtes

Locations “F”, Red Blend, France, 2016

DESSERT
CHOCOLATE ENTREMENT TROIS

Amelia, “Cremant de Bordeaux™ Sparkling Rose




