
Celebration of Bordeaux
February 29th, 2024

Welcome Reception 
Escargot En Croute

Escargot with Garlic Butter and Puff Pastry
Château Tour Léognan Blanc Pessac-Léognan

First Course 
Salade Lyonnaise

Frisee Lettuce, Bacon Lardons
Sherry Vinaigrette, Poached Egg

Château Tour Léognan Blanc Pessac-Léognan

Second Course 
Coq Au Vin

Bordeaux-Braised Chicken Thighs and 
Drumsticks, Pearl Onions, Mushrooms,

Carrots. Mashed Potatoes
Chateau Pierre 1er, Saint-Emilion

Chateau La Grange Neuve, Pomerol

  

Third Course 
Steak Au Poivre

Peppercorn-Crusted Prime NY Strip
Broccolini, Frites

Haut Medoc de "Madame" Chateau Beaucaillou
Griffons de Pichon Baron, Pauillac 

Dessert 
Lemon Meringue Pie

Shortbread Crust, Lemon Curd, Meringue
Chateau Simon, Sauternes 

Please inform your server of any allergies prior to 
placing your order. Consuming Raw or Undercooked 

Meats, Poultry, Seafood, Shellfish or Eggs May 
Increase Your Risk of Foodborne Illness 
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