La Grande Bleue - Mediterranée

Thursday July 23, 2026
$95 ++ per person Lapero
Four Courses | Five Wines Gougeres

Villa des Croix Picpoul de Pinet

Premier

Ceviche de Morue

Marinated *Cod | Citrus | Mango | Peach
Sirenes de Cadaqués 2024

Deuxieme

Melon au Jambon

Cantaloupe “Jewels”| Duck Prosciutto | Honey
White Balsamic

Vignobles Siozard "Claouset Mer Plage” Rosé

Troisieme

Poulet Provencal

Honey Brined Free-Range Roasted Chicken
Fennel | Summer Squashes | Peppers
Vacqueras “La Cape”, Le Plan des Moines 2021

Qualtrieme

Agneau en Daube

Braised Spiced Lamb Shoulder | Gnocchi a la Francaise
Bastide de Fave, Reserve du Prieuré 2021

Derniere Bouchée
Mignardise
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*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



