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Chef C.J.s Tasting Dinnex

UAmuse-Bauche

.

Seupe du Jour

Neaix de St-
sea scallops, tlack tuffle sauce, and petato-leekk calie
Sancevve, Domaine des Puissornnes, Loive Valley 2009 (1005 sauvignon btanc)

RHXK

Saumon de C0céan
tlantic salmon, braised fennel, smashied patatees, and mustard cream sauce
Riesling, Maisan Tvimbiach, Wsace (Rilteawnilte) 2009 (“lone dvy” wine)

FA¥

Jreu Nevmand
famemade fuuit sonbiet
Petit Filet Mignon “Black Angus”
beef tenderlain, baliy Buussel sprouts, gratin dauphinais, poxt wine demi-glace
Chiditeaw Jowmnefewille, Soemeral 2008 (70ymedat, sogcatewet franc)

FHX

Selection de Framages
4 antisanal cheeses, walnut waisin bread, fruit, and compate
Chiteauneut-du-Fape, Racul Clesget, Rhine Valley 2008 (ryrats, mownwiidve, grenache)
cfteese arly S10.00, clteese and wine $20.00 (eptianal)

FHX

»

Farandole de Dessents
dark chocolate molten catie, classic cveme builée, and cheese cafie
Factievenc du Vic Pith, Fievve Laplace, Sautfivest of Frarce (1007 pelit marnseng)

Jasting Menuw: $80.00
f Prernivun Wine Sacving Jaz eachi §45.00 (eptional)
(suggested 207, gratuity will be added to the final 6itf)




