THE FRENCH

BRASSERIE ¥ RUSTIQUE

BORDEAUX WINE LUNCH

GUEST SPEAKER KARINE STENGEL

APPETIZER

Champagne Marinated Local Watermelon, Foie Gras Torchon, Lemon Mousse & Oscietra Caviar
S de Rambaud Bordeaux Blanc 2020

FIRST COURSE

Risotto with Cepe Mushrooms, Thyme & Parmigiano
Chateau Rambau Bordeaux 2019

SECOND COURSE

LEntrecéte de Boeuf & Sauce Bordelais
Wood Grilled Wagyu Beef, Caramelized Shallot & Red Wine Sauce

Chateau Grand Beausegur Pomerol 2018

DESSERT

Canele Bordelaise
Rum Cake & Vanilla Custard Filling

Symphonie de Haut Peyraguey Sauternes 2015

Prepared by Executive Chef Vincenzo Betulia & Executive Pastry Chef Maria Selas

wine pairing by Beverage Director Marcello Palazzi



