
Amuse 
Warm Goat Cheese Terrine

Shaved Raw Beet Salad, Almond Gel 
Coteaux Bourguignons Rose 2022

First
Escargots De Bourgogne Old Recipe

Crusted Bread,Parsley and Garlic Butter, Milk Foam 
Meursault “Sous Les Velle” 2021

Second
Lobster Risotto

Black Truffle, Lobster Reduction
Vosne-Romanee 1er Cru Chaumes 2021

Third
Smoked Cornish Hen

Celery Root Purée, Chasseur Sauce
Nuits-Saint-Georges 1er Cru Marcel Heritage 2016

Fourth
Cheese Selection From Our Cheese Master 

Clos De Vougeot Grand Cru 2016

$295 per person

*Consumption Of Raw Or Uncooked Meats May Increase The Risk Of Foodborne Illness


