RESTAURANT WEEK

1ST COURSE

chaice of:

ESCARGOTS garlic-parsley butter

melon de bourgogne - domaine gadais, ‘23 muscadet sevre-et-maine

STEAK TARTARE¥*

grenache blend - dom de la janasse, reserve,” cotes-du-rhone, 22 rhone valley

CRISPY ARTICHOKE garlic aicli, lemon

serge gallois, blanc de blanc, champagne Ter cru brut nv

CRAB & AVOCADO

chateau de breze, cremant de loire, brut rose nv

2ND COURSE

chacice of:

HALF ROASTED CHICKEN pommes lyonnaise, endive salad

pinot noir - maison chanzy, rully, ‘22 burgundy

BAR STEAK®* maitre d’hétel butter, frites

tannat - chateau peyros, ‘veilles vignes,” madiran ‘19 scuthwest france

BRANZINO crudites, aicli

grenache blend - clos cibonne, ‘tentations,” ‘23 cotes de provence

ARTICHOKES A LA BARIGOULE

chenin blanc - dom de vodanis, ‘sec,” vouvray, ‘21 loire valley

DESSERTS

chacice of:

CHOCOLATE MOUSSE

rivesaltes - dom de rancy, languedoc-roussillon 20088

RICE PUDDING N,

sauternes - chateau guiragtiliPe tit Guge

moelleux - domaing
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