COTES du RHONE WINE DINNER

i1*t Course

BOURSE. de HOMARD
| obster Purse with | obster, (_reme [Fraiche, (Carrot Coulis

David chnaud “ Aux Petises” ~ Crozes l"'lcrmitagc 2012

2nd Coursc

LAFIN CONFIT
Rabbit Confit, Chestnuts, Red Wine Sauce, “Aubergine”

|_a BPastide Saint Vincent - Gigondas 2014

3 rd Coursc

CANARD AU FOIVRE NOIR
Black Feppcr Crustccl Duck, B]acujerry Ginger For‘c Wine Saucc, [ava Bcan Furce

Coudoulct de Bcaucastcl - Cotcs du Rhonc 2014

4t Course

JARRET FAGNEAUROTI
Koastccl Lamb 5hanl<, Rosemary Lamb Au Jus, Butternut Squash Risotto

E. Guigal - Chateauneuf du Fapc 2011

5t Course

CREFPE alABRICOT
APricot CFCPC, Créme Fraiche) Kaspberr3 and Mango Coulis

Chapc"c-—St-—Arnoux ~Bcaumcs de Venise 2014

$125 (Plus tax and gratuitg)



