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$120 PER PERSON

EXCLUDING TAX AND TIP
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Pithivier of Goat Cheese and Chives, Sauce Aigrette

Chateau des Jacques Beaujolais Blanc
Clos de Loyse * 2023

4

Poached Eggs in Beaujolais Red Wine Sauce,
Mouiillette of Brioche and Crispy Pancetta

Chateau des Jacques Moulin-a-Vent
2023
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Duck Breast with Wile Rice and Cassis Sauce

Chéteau des Jacques Moulin-a-Vent
Clos de Rochegres « 2023
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Warm Brillant Savarin served with Baby Arugula
Compote of Cherries

Chéteau des Jacques Fleurie
2023
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