
A L A I N  D U C A S S E  F I N A L E  D I N N E R

Reception

Saint-Chamant ∙ Brut ∙ Blanc de Blancs ∙ NV ∙ Magnum

Pressed Organic Chicken and Foie Gras

Black Truffle Condiment and Artichoke Salad

Patrick Piuze ∙ Chablis ∙ Valmur ∙ Grand Cru ∙ 2009

Poached Large Asparagus

Creamy Oregon Morels, Light Velouté

Domaine d’Auvenay ∙ Auxey-Duresses ∙ 2004

Slow Cooked Halibut

Fennel Confit, Capers, Lemon, Parsley and Dried Tomatoes

Morey-Coffinet ∙ Chassagne-Montrachet ∙ La Romanée ∙ Premier Cru ∙ 2005 ∙ Magnum

Dry-Aged Niman Ranch New York Strip Steak

Vegetable Gratin, Shallot Confit and Black Truffle Sauce

Perrot-Minot ∙ Mazoyères-Chambertin ∙ Grand Cru ∙ Vieilles Vignes ∙ 2002

Veal Brisket and Offal

Swiss Chard and Deglazing Jus

Maison Leroy ∙ Mazis Chambertin ∙ Grand Cru ∙ 1955

Rhubarb Composition

Light Cream and Strawberry Granite

Charles Hours ∙ Clos Uroulat ∙ Jurancon ∙ 2009

Milk Chocolate Leaf

Caramel Chantilly and Emulsion

Chateau Gilette ∙ Sauternes ∙ Crème de Tete ∙ 1976

Macarons and Chocolates


