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Bur&,und y vs. Oregon
RARE WINE DINNER EXPERIENCE
A Thursday,October 16* 2025

o 6:30PM n Eoa
BOUCHARD PERE & FILS eaux ["reres
STARTER :
OYSTERS ON THE HALF SHELL
beau soleil

BoucHARD Beaune du Chateau 1er Cru, 2022
FIrRsT COURSE
OLIVE OIL POACHED SWORDFISH

capers. olives, tomato, fennel salad, olive tapenade

BoucHARD, Meursault Les Clous 2022
Beaux FRERES CHARDONNAY, 2022

SECOND COURSE
HERB-CRUSTED LOIN OF LAMB

goat cheese, potato au gratin, beurre rouge

BoucHARD PiNnoT Noir, Clos de la Mousse Beaune 1er Cru 2018

THIRD COURSE
DUCK CASSOULET

tarbais beans, lyonnaise sausage, £or/e lardo crust
Beaux FrRERes PINOT NOIR, Beaux Fréres Vineyard 2022

CHEESE COURSE ,
EPOISSES GARYS

fruit jam, baguette

165 PER PERSON WINE & MARKETELA ce
WILSON DANIELSQ (;’PLUS ?Ax I3
PLEASE ﬁALL GARY'S MARKETPLACE "q'p
ESERVE 201.297.5000 .




