
French Wine Dinner 

3.29.19 

 

-Hors d’oeuvre- 

A Selection of French Cheeses, Cured & Dried Meats and 

Accompaniments  

Andre Farjon Ventoux Rouge 2015 

Chateau Paradis Grand Terre Rose 2016 

 

-Amuse-bouche- 

Foie Gras Torchon, Raspberry Compote, 8 Year Balsamic, 

Brioche, Fleur De Sel  

Chateau De Francs Cotes De Francs 2015 

 

-Salade- 

Fried Oyster, Curly Endive, Pickled Red Onion, Preserved 

Lemon, Radish, Mustard Vinaigrette  

Roger & Didier Raimbault Sancerre Les Belles Cotes 2014 

 

-Le Plat Principal- 

Cassoulet Au Canard, Micro Herb “Salad”  

Domaine De Dionysos Cotes du Rhone – Cairanne ‘La 

Cigalette 2014 

 

-Les Fini- 

Baked Pear, Bleu d’Auvergne, Honey, Walnuts 

Dom Gr Montmir Muscat Beau Mesde  

 



 

 


