
" L E T H B R I D G E  W I N E S "
W I N E M A K E R  L U N C H

F r i d a y ,  1 8  A u g u s t  2 0 2 3

L E  M E N U

La sect ion du chef
Chef  se lect ion canapés

Fleur  de  courgette  fourrée  au chèvre  frais  et  f ines  herbes ,  coul is  de  poivrons
Zucchini  f lower  f i l led  with  fresh goat  cheese ,  f ine  herbs ,  capsicum rel ish

Mignardise  de  desserts
Select ion of  pet its  fours

-  P O U R  F I N I R  -

-  P R E M I E R  P L A T  -

-  E N T R E E  -

-  A M U S E  B O U C H E  -

Assiette  de  charcuterie
Charcuterie  platter ,  p ickles

-  F R O M A G E  -

Tomyere  Montagne
Semi-hard cow's  milk  aged cheese  from the  Alps ,  fresh fruits ,  quince  paste ,  walnut

-  P L A T  P R I N C I P A L  -

Onglet  de  boeuf ,  sauce  échalote ,  fr i tes
Pasture  fed  hanging tender  steak,  shal lots  sauce,  french fr ies

C a n a p e s  o n  a r r i v a l ,  5  C o u r s e  M e a l  &  7  p a i r i n g  w i n e s

$ 1 4 5  p e r  p e r s o n

P l e a s e  a d v i s e  u s  o f  a n y  d i e t a r y  r e q u i r e m e n t s  a n d  w e  w i l l  e n d e a v o u r  t o  a d a p t  t h e  m e n u  a c c o r d i n g l y .

P l e a s e  k i n d l y  n o t e  t h a t  t h e  m e n u  i s  s u b j e c t  t o  m a r k e t  a v a i l a b i l i t y .  


