
L’Apero
Gougères
Domaine Pas Saint Martin, “Resonance”, Saumur Brut 2023

Premier
Tuna Niçoise
Seared Yellowfin *Tuna | Classic Niçoise Salad
Vignobles Delaunay, “Melon et Melêche” VDF 2025

Deuxième
Gambas & Ratatouille Sauce Vierge
Plancha Grilled Prawns | Provençale Ratatouille Vegetables
Fresh Herb & Tomato Sauce
Domaine du Cros, Marcillac Rosé 2025

Troisième
Magret aux Echalottes
Pan-Seared Moullard *Duck Breast | Red Wine Shallot Reduction
Grilled Peach | Haricots Verts | Fingerlings
Domaine de Clovallon, VDF Pinot Noir 2025

Quatrième
Pêche et Amandes
PA Peaches | Almond Cake | Vanilla Ice Cream
Domaine Genets, “Tradition” Clairette de Dié NV (Méthode Ancestrale)

Les Vacances
Wine Dinner

Thursday, August 6  | 6:30pmth

$95 pp++ | Four Courses with Five Wines

*State food code requires us to inform you that consuming raw or unco‌oked meats, seafoods and eggs 
may increase your risk of food borne illness. 

Credit Cards are required to book this dinner. 48 Hour Cancellation Policy Applies 
$95 per person fee will be charged to the card on file. 

This is the only menu being featured | We will not be able to accommodate allergens | This is a formal seated event 
Additional glasses of wine are available for purchase during the dinner 

Special Bottle Pricing of Wines will be available to order after the dinner 

Thank you for joining us - Ed & Barbara of Wine Traditions
 Juan & Chefs Michelle & Christophe


