
03.19.26

Monday June 8th 2026 6:30pm
FIRST COURSE 

Salade Betterave 
salt baked beets, goat cheese, hazelnuts, arugula

Sauvignon Blanc, Pascal Jolivet Edition No.2 2022

SECOND COURSE 
Summer Corn Soup
smoked trout, pickled rhubarb

Sauvignon Blanc, Pascal Jolivet Pouilly-FumÉ Blanc 2022

THIRD COURSE 
Blanquette de Veau

peas, ramps, beech mushrooms, rice pilaf, fines herbs
Pinot Noir, Pascal Jolivet Sancerre RosÉ 2025

FOURTH COURSE 
Chevre Cheese Cake

yuzu, fig
Sauvignon Blanc, Pascal Jolivet Sauvage 2025

$92 PER PERSON 
(plus tax & gratuity)

Sancerre Lovers,  
This One's For You! 

Four-Course Dinner with 


