
Spring Tasting Menu

Amuse
Deviled Egg with Caviar

Brut Champagne Brimoncourt Régence NV

First
Hiramasa Carpaccio, Golden Rainbow Sauce

Riesling Ingrid Groiss Ried Auf der Henne 2022

Second
Asparagus Polonaise, Provençal, Chanterelle Mushrooms, Black Truffles

Sauvignon Blanc Weingut Tement Kalk und Kreide 2024

Third
Spring Pasta, Morel Ragù, Burrata, Pine Nuts

Pinot Noir Rebholz R 2020

Fourth
Salmon Mi Cuit, Artichokes À La Barigoule, Spring Vegetables

Bourgogne Blanc Jean-Marie Fourrier 2022

Fifth
Lamb Crépinette, Chicken Mousse, Fava Bean Succotash, Natural Jus

Saint Joseph Thomas Fargo Grand Angle 2021

Sixth
A Selection of Cheese

10-year Quinta do Infantado Tawny Port

Seventh
Buttermilk Semifreddo

Compressed strawberries, pinenut & honey granola

Bas Rouge is committed to responsible sourcing of ingredients and sustainable practices.
*Consumption of raw or uncooked meats may increase the risk of foodborne illness

Friday, April 3rd & Saturday April 4th, 2026 

$225 per person, plus $175 for wine pairing


