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DEGUSTATIONS

MENU FOR 2 | 420

FRENCH ONION SOUP
VEAL STOCK, CARAMELIZED RED ONIONS, CROUTONS AND MELTED BEAUFORT CHEESE
QUINTESSENCE CHAMPAGNE, BERNARD ROBERT RESERVE, NV

WARM GOAT CHEESE SALAD
FRESH GOAT CHEESE, LAVENDER HONEY, AND ROASTED ALMONDS IN CRISPY PHYLLO WRAP
RIESLING 'EROICA' CHATEAU STE. MICHELLE & DR. LOOSEN 2022

LEMONGRASS SORBET

MUSHROOM RISOTTO
A TRADITIONAL CREAMY RISOTTO WITH MUSHROOMS AND PARMESAN CHEESE
PINOT NOIR 2020, DUCK POND, WILLAMETTE VALLEY, OREGON

GRILLED VEAL CHOP
SERVED WITH MOREL SAUCE
CLOS DE LOS SIETE 2019 MENDOZA BY MICHAEL ROLLAND (MALBEC BLEND), ARGENTINA

GRAND MARNIER SOUFFLE
MUSCAT DE BEAUMES-DE-VENISE, 2020, GRABRIEL MEFFRE, RHONE, FRANCE

ALL PRICESINUS DOLLARS. A 18 PERCENT SERVICE CHARGE WILL BE

ADDED TO ALL SALES. RELAIS &

CHATEAUX



