Hrth O Forik Dpeed Trwerre

French Wines Pairing Dinner

Limited to 30 guests Reservations Required: 845-562-5031

B
French Wines, from the City Mdonlight Portfolio, presented by Chandler Webber
Wednesday, January 15, 2025

6:30 PM Dinner

First Course
Grand Marnier Butternut Squash Soup
w/ La Rive De Loire Sancerre, Loire Valley, France (2023)

Second Course
Jumbo Lump Crabcakes
w/ Dill Créme Fresh & Lemon Champagne Beurre Blanc
w/ Domaine du Montmain, Bourgogne Hautes Cotes de Nuits Chardonnay,
Le Clos Du Chateau, Burgundy, France (2022)

Third Course
Classic Slow Roasted Duck Confit
w/ Herbs & Garlic
w/ Maison Saint Vivant, Bourgogne Pinot Noir, Burqundy, France (2023)

Entrée Course
Pan Seared Sesame Ahi Tuna
over Avocado Puree, w/ Wasabi Mashed Potatoes, & Root Vegetable Salsa
w/ Domaine Laurent Veyrat,
Crozes-Hermitage L’Antre Coeur, Rhine Valley, France (2020)

Dessert Course
House Made Dark Chocolate Truffles
w/ Chateau Trianon,
Bordeaux Superieur Pavillon De Trianon Rouge, Bordeaux, France (2020)

WEDNESDAY
JAN 15, 2025 SR $ 95 PER PERSON
6:30 PM North Plank Road PLUS TAX & GRATUITY

TAVERN

30 PLANK RoaAD, NEWBURGH, NY 845-562-5031



