
François Villard, Yves Gangloff, Yves Cuilleron
Friday May 1, 2009

6:30pm

Amuses bouches
Francois Villard, Saint Peray, 2007 

ƒ
Tartare of sea scallops. “Tomate Confit”, and black olive vinaigrette

Yves Cuilleron Viognier 2007
Yves Cuilleron Condrieu, “Vertige”, 2006

Francois Villard, Condrieu, “Les Terasses du Palet , 2006

ƒ
Fricassee of monkfish in red wine, pearl onions mushrooms and “lardons”

Yves Gangloff, Saint Joseph, 2007
Yves Cuilleron, Saint Joseph, “Le Serines”, 2006

ƒ
Roasted duck “magret”, pomme fondante red wine and blueberries sauce

Francois Villard, Saint Joseph, “Reflet”, 2006
Francois Villard, Syrah, “La Diligence” Napa, 2005

ƒ
“Assiette de Fromages” from Beverly Hills Cheese Store

Yves Gangloff, Cote-Rotie, “Serine Noire”, 2006
Yves Gangloff, Syrah, “Barbarine”, 2007

“Far Breton”, prunes in red wine and ice cream

135.00 per person


