
Black & White
French Wine Dinner

Fois Gras Toasted Baguette
with a fig compote, dusted with marcona almonds

+ Paired with a Bourgogne Blanc  +

Salad Aveyronnaise
classic French salad made with roquefort, bacon, cucumber, tomato, and

basil on a bed of fresh spinach and tossed in a sherry vin
+ Paired with a Beaujolais +

Loup de Mer
Mediterranean sea bass (Branzino) in a French sauce made from olive oil,

lemon juice, chopped tomato and basil
+ Paired with a Sancerre +

Seared Venison Tenderloin
with dauphinoise potatoes (French gratin) haricot verts (French green bean)

+ Paired with a Chave Mon couer +

French Chocolate Eclair

FRIDAY OCTOBER 13TH 5PM BUENA VISTA 

$68 MEMBER WITH WINE/ $58 WITHOUT WINE/$74 GUESTS


