Viva la France Wine Dinner 
February 20th 2026
5:30 Meet & Greet, 6:00 Dinner

Meet and Greet-  Vincent Cremant De Bourgogne (Sparkling)
Passed:
· Chevre Blackberry Crêpe (rollup) (G,D,E, VGT)
· Pommes Gaufrettes w/ Crème fraîche & Caviar (G,D,E,F)
· Gougères jambon (G,D,E)

Hugel Cuvee Les Amour Pinot Blanc
French Bistro Salad (D,NUT, SOY, VGT)
· Bibb, Radicchio, Frisée, Pickled Grape, Roquefort, Walnut, Herbs (Chive, Parsley, Tarragon), French Vinaigrette

Stephan Aviron CCotes Du Brouilly
Bouillabaisse (G,F,SF)
· Provencal Fish Stew- Mussels, Shrimp, Scallop, Cod
· Rustic French Bread

Chateau Mont Redon Cote Du Rhone Rouge 
Beef bourguignon (D)
· Beef Chuck Flap, Joël Robuchon Mashed Potatoes, Thyme Roasted Baby Carrots, Glazed Pearl Onion

Interlude- Gerard Bertrand Cote Des Roses Rosé 
Raspberry Rosé Granité (VGN)
Girard Bertrand Banyuls
Croûte sur le brie (G,D,E,VGT)
· La Von Goat Brie, Puff Pastry w/ Rose Bottle Stamp, Fig Reduction

Coffee Service
Opéra Cake (G,D,E,NUT,VGT)
· Almond sponge cake soaked in coffee syrup, layered with ganache and coffee French buttercream, covered in a chocolate glaze. 
*Its name originates from its layers resembling the levels of an opera house

Contains:
G- Gluten/Wheat
E- Egg
D- Dairy
F- Fish
SF- Shellfish
Soy- Soy
Nut- Treenuts


VGN- Vegan
VGT- Vegetarian



