
Beaujolais Dinner

First Course
SALADS D'AUTOMNE  delicata squash, kale, endive, wheat berries

DOMAINE DE MARRANS, BEAUJOLAIS NOUVEAU 2023

 Second Course
NÜRENBERGER BRATWURST  spaghetti squash, maple syrup

STÉPHANE-AVIRON, VILLAGES, 2019

 Third Course
COQ AU VIN  red wine braised chicken, bacon, mushrooms, onion

CŒUR DE TERROIRS, VIELLES VIGNES,  
MOULIN-A-VENT 2018

  Fourth Course
SPICED APPLE GALETTE

 spiced apple compote, chantilly
 

CHÂTEAU FUISSÉ FAMILLE VINCENT, JULIENAS 2019
 
 
 

$88 per person 
(plus tax & gratuity) 

) 

Thursday, November 16th 2023 
6:30PM


