
Canapé
Beef Tartare 

Gougeres 

1st Course
Veloute Dubarry  (cauliflower)
Jerusalem artichoke sourdough 

2nd Course
Pate De Foie De Volaille  

(Chicken liver foie gras parfait)
Wine match – Guigal cote du Rhone Rouge 

3rd Course
 Saint Jacques (Scallop)

Wine match – Domaine William fever petite Chablis 

4th Course 
Magret De Canard (Duck)

Wine Match – Bourgone Chanson Pinot Noir 

Sorbet
Le Trou Normand 

5th Course 
Selle Dagneau Roti (Lamb saddle)

Ratatouille 
Wine match – Paul Jaboulet Syrah 

6th Course
Selection of French Cheeses
Wine Match- Hugel Gentil 

7th Course
Paris Brest 

8th Course
Petite four

Macaron, Madeleine

*Sample Menu only Subject to change

French Bastille Day Degustation Menu- 14th July -$149 per person


