C

BareJy Blushing 19

Strawberry-Infused Vodka, Sparkling Rosé, Coconut Liqueur, Fresh Lime, Pineapple, Cinnamon

Sommefier’s wine pairing menu avaifabfe $75++

FOR THE TABLE

TARTE AU SOLIEL oOlive Tapenade, Trois Fromage

069 FIRST COURSE ©®@ov

choice of
TUNA CARPACCIO” FRENCH ONION
Caper, Hard-Boiled Egg, Lemon Oil, Fines Herbes &r Melted Gruyere, Baguette
PORK BELLY DUMPLING SALADE MAISON
Cherry Moutarde, Chervil, Bibb, Avocado, Radish, Fines Herbes,
Mustard Créme Fraiche Champagne Vinaigrette er vee
ESCARGOT FRENCH QUARTER MARKET OYSTERS®
Pan Roast Styfe Aaff Dozen
Andouille, Clam, Garlic, Scallion, Champagne Mignonette,
Toasted Baguette Cocktail Sauce er

SOMMELIER PAIRING Ronchi di Cialla Ciallabianco, Collio, Italy 2014

%9 SECOND COURSE ®o9

choice of
DOVER SOLE MEUNIERE TRUFFLE ROASTED CHICKEN
Beurre Noisette, Shallot, Toasted Brioche, Butter Whipped Potato,
Lemon, Parsley Truffle Chicken Jus
TRUFFLE GNOCCHI 100z FILET MIGNON"
Roasted Cauliflower, Peppercorn Sauce
Truffle Cauliflower Mousseline, Sauce Vert, 120z NEW YORK STRIP®

Cliee ek G, el v Prime Grade, Bearnaise

[ add BUTTER-POACHED LOBSTER TAIL® +30 ]

SOMMELIER RED PAIRING Azelia Barolo, Piedmont, Italy 2020
SOMMELIER WHITE PAIRING Patrick Sullivan Bull Swamp Chardonnay, Gippsland, Australia 2021

ACCOUTREMENTS
Jor the table
Truffle Twice Baked Potato Crispy Brussels Sprouts
Russet Potato, Gruyere, French Butter, Pine Nut, Pecorino Breadcrumb,

Whipped Chive Creme Fraiche er vee Maple-Mustard Dressing vee
ADD 30g Osetra Caviar* +85

06?9 DESSERT ©ow

choice of
STRAWBERRY ENTREMET

Ruby Chocolate, Strawberry Mousse, Chocolate Sable

CREME BRULEE

French Vanilla Custard, Muscovado Sugar, Mascarpone Chantilly, Berries

APPLE TARTE TATIN

Salted Caramel Ice Cream

SOMMELIER PAIRING Michel Chapoutier, Banyuls, Roussillon, France 2014

6F gluten-free VEG vegetarian




e COCKTAILS ©2sw

SKINNY MARGARITA 19

Reposado Tequila, Fresh Lime, Cucumber, Mint, Agave Nectar

ESPRESSO MARTINI 21
Ketel One, Borghetti Italian Liqueur, Slow-Steeped Coffee

AU POIVRE MARTINI 21
Belvedere Vodka, “Dirty" Vermouth, Tellicherry Peppercorn, Blue Cheese Stuffed Olives

PORTOFINO SPRITZ 19
Aperol, Vodka, Berries, Agave Nectar, Fresh Lime, Sparkling Wine

MANHATTAN 21
Maker's Mark Bourbon, Carpano Antica Vermouth, Angostura Bitter, Luxardo Cherry

OLD FASHIONED 21
Elijah Craig Small Batch Bourbon, Orange Oil, Aromatic Bitters, Luxardo Cherry

1}
WM
SPARKLING

Prosecco Superiore Bisol Jeio' Veneto, Itafy

Brut Rosé Louis de Grenelle ‘Corail' (from magnum) [oire Vaffey, France

Brut Roederer Estate Anderson Vafley, Cafifornia
Champagne Billecart-Salmon ‘Brut Reserve’ Champagne, France......

Champagne Dom Perignon Brut Champagne, France

WHITE

Sauvignon Blanc Nicolas Idiart Sancerre, France 23/ 34

Sauvignon Blanc DeLille Cellars ‘Chaleur Blanc' Cofumbia Vaffey, Washington.. 19 / 28

Pinot Grigio Matteo Braidot Friufi, Itafy 16 / 24
Chenin Blanc bomaine de Belliviere ‘Les Rosiers' [oire Vaffey, France.

Grenache Blanc Tablas Creek 'Patelin de Tabas' Paso Robfes, Cafifornia

Chardonnay Flowers Sonoma Coast, Cafifornia

Chardonnay Bouchard Meursault Burqundy, France

ROSE

Rosé of Grenache Rumor Provence, France

Rosé of Merlot Dominique Portet ‘Fontaine’ Yarra vaffey, Austrafia

RE
Pinot Noir Maysara Yamsheed' Wiffamette Vaffey, Oregon

Pinot Noir Davis Bynum Russian River Vafley, Cafifornia

Pinot Noir Domaine Hoffmann-Jayer Hautes-Cétes de Beaune Burqundy, france.32 / 48

Cabernet Franc olga Raffault 'Barnabes’ Chinon, France 19 /29

Nebbiolo DeForville Barbaresco Piedmont, Itaﬁj 29 / 44

Grenache Blend Mas de Gourgonnier ‘Les Baux de Provence' France

Red Blend Merite Syrah/Malbec Wrattonbuffy, Austrafia
Bordeaux chateau Massereau ‘Cuvée K’ Bordeaux, France
Cabernet Sauvignon Seppeltsfield Cfare Vaffey, Austrafia

Cabernet Sauvignon Burgess Napa Vaffey, Cafifornia

Cabernet Sauvignon Heitz Cellars Napa Vaffey, Cafifornia




