BRICK FARM
TAVERN

TERROIR TOUR - FRANCE

JANUARY 9TH, 2019

1sT COURSE

SaLT Cob BRANDADE
PotaTto Soup, CLaMS, GRILLED SOURDOUGH, RONNY BROOK FARM BUTTER
--GRENACHE BLanc/Macaseu BLEND, DomaINE LE Roc DES ANGES, “L'EFFET PapiLLON BLanc”,
CoOTES DE RoussiLLon, 2017

2ND COURSE

GRILLED MONKFISH
FENNEL AND CITRUS SALAD, DRIED CHERRY, WHITE ALMOND PUREE
--CABERNET FrRANC, DoMAINE FaBrICE GASNIER, “LES GRAVES”,
CHINON, Loire, 2017

3rD COURSE

Duck CASSOULET
ReD STAR EGG, ANDOUILLE SAUSAGE, NORTHERN BEANS
-—-CABERNET SAUVIGNON/MERLOT/PETIT VERDOT BLEND, CHATEAU SIPIAN,
MEepoc, Borpeaux, 2015

41H COURSE
ALMOND DAcQuoIsE
MEYER LEMON SORBET, VANILLA BEAN MERINGUE, HONEY BuLLION, CREME FRAICHE

--SAUVIGNON Branc/SemiLLion/MuscapeLLe BLEND, CHATEAU LES MINGETS,
SAUTERNES, BorDEAUX, 2014

CHEr Max Hosey

Consuming raw or undercooked meat, poultry, or egg may increase your risk of foodborne illness



