
November 20th - 23rd 2025

first course

Cervelas de Lyon en Brioche
black winter truffle & pistachio sausage 
baked in brioche with sauce au poivre

main course

Joue de Bœuf Bourguignon
red wine braised beef cheeks
with French round carrots,

bacon lardons, pearl onions,
button mushrooms & egg noodles

dessert

Marquise au Chocolat
dark chocolate mousse
with pistachio anglaise

~

$89.00 per person

featuring 
2024 Georges Dubœuf 
Beaujolais Nouveau

$12.00 glass / $55.00 bottle


