
Endive Salad
with Poached Pears in Wine,

Blue Cheese & Candied Walnuts
or

Appetizers

Châteauneuf-du-Pape Maucoil,
Côtes du Rhône

Butternut Soup
with Cumin

Coq au Vin
with Fettuccini Pasta

or

Entrée

Château Gazin Rocquencourt,
Pessac-Léognan, Bordeaux

Boeuf Bourguignon
with Mashed Potatoes

Tarte Tatin
with Vanilla Whipped Cream

or

Dessert

Sauternes or Beaumes-de-Venise

Chocolate Mousse
with Salted Caramel

& Vanilla Whipped Cream

Stew, Sip & Savor
TUESDAY, OCTOBER 28  2025th

$85 Menu Only • $115 with Wine Pairing
$45 Rhône Valley Flight

Your choice of 1 Appetizer, 1 Entrée & 1 Dessert.


