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French Fine Dining

Where Food is a way of Life. If we don't make it we will not serve it!
Art, Wine & Beer Festival 2018
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Local Wild Mushroom Soup with Wild Rice.
or
Local Beet Ravioli with Sage Butter and Parmesan Cheese.
Paired with Domaine de la Quilla Muscadet 2013 Loire France
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Roasted Butternut Squash Salad with Dijon Vinaigrette
or
Upsidedown Caramelized Onion Tart on Tender Greens
Paired with Barton & Guestier Vouvray 2015 Loire France
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Homemade Cassoulet with Confit of Duck and Chicken Sausage.

or
Petit Filet of Beef Tenderloin Bourguignon with Apple Wood Smoked Bacon and Mushrooms.
Paired with Mas De Bressades Costieres De Nime. 2015 Rhone Valley France

or

Curried Pan Seared Shrimps with Ginger Coconut Jasmine Rice.

Paired with Goose 312 Urban Wheat Ale Light lemon Aroma.. Chicago

Warm Cinnamon Apple Strudel with Vanilla Ice cream.
Paired with Charles De Fere Brut Reserve France

$69.50
Reservations Required 301 334 23 08
Vegetarian, Gluten Free, Vegan, Dairy Free menu available on request when making an 24 hours
early Reservation.



