Spring Wine Dinner

Passed Hors D’oeuvres with Champagne
Pol Roger Brut Reserve Champagne "White Foil" NV

S

Orange, Fennel and Honeydew Salad with Lobster Medallions
and Tarragon Vinaigrette
Esprit de Saint-Sulpice Bordeaux Blanc 2012

S

Roasted Organic Chicken Breast with Spinach Soufflé
Hecht & Bannier Cotes de Provence Rosé 2013

S

Rack of Lamb with Olive Crust, Pomme Paysanne, Pipérade and
Roquefort Sauce
Hecht & Bannier Bandol 2009

S

Raspberry Frangipane Torte with Chocolate Glacée




