
MENU 
 

course 1

duck en crute

confit gressingham duck wrapped in all butter french pastry 

paired with

bailly lapierre cremant de bourgogne chardonnay nv

course 2

french onion soup

topped with gruyere cheese crouton 

paired with
jean biecher organic moshi moshi

course 3

fish ratatouille

baked john dory on a bed of mediterranean vegetables in a rich tomato ragu 

paired with
tout aop blaye côtes de bordeaux sauvignon blanc adichats

course 4

beef bourgogne

slow cooked in a red wine sauce with baby onions and mushrooms 

paired with
chateau cazau martet organic bordeaux rouge

course 5

coq au vin

classic chicken french casserole served with crispy bacon and baby potatoes 

paired with
beaujolais villages vin nature à butiner

course 6

creme brulé

say no more... 

paired with
château grand jauga, sauternes


