
1st Course
tarte PiPerade

Basque vegetable tart, herb salad
or

Pâté de CamPagne 
rustic bread, violet mustard, cornichons

Chablis, William Fevre, Champs Royaux, 2020

2nd Course
axoa d’agneau

Basque braised lamb stew served with rustic bread
or

LouP de mer en PaPiLLote
fennel, blistered tomato, pommes Parisienne, citrus

or
Vegan CassouLet

flageolet beans, mushroom, roasted seasonal vegetables
Saint-Joseph, Jean-François Jacouton, Sortilège, 2020

3rd Course
ChoCoLate Pot de Crème 

Chantilly cream and berries
Vin Doux Naturel, Gerard Bertrand, Banyuls, 2017
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