
WINEMAKER DINNERWINEMAKER DINNER

WELCOME RECEPTION
seafood boat

shucked oysters, jumbo shrimp, marinated mussels
+ J E A N - M A R C  B R O C A R D ,  S A I N T  B R I S  S A U V I G N O N  B L A N C ,  2 0 2 3

passed hors d’oeuvres
escargot & gorgonzola en croute | scallops rumaki with water chestnuts, brown sugar-soy reduction

+ J E A N - M A R C  B R O C A R D ,  B O U R G O G N E  C H A R D O N N A Y ,  2 0 2 3

FIRST COURSE
cold water lobster fettuccine

crispy lobster tail, truffled shiitake mushrooms, sherry parmesan cream sauce
+ J E A N - M A R C  B R O C A R D ,  C H A B L I S ,  S A I N T E  C L A I R E  V I N E Y A R D ,  2 0 2 3

SECOND COURSE 
stone crab stuffed hogfish

caramelized bacon-citrus glaze, roasted baby carrots
+  J E A N - M A R C  B R O C A R D ,  C H A B L I S ,  1 E R  C R U  F O U R C H A U M E ,  2 0 2 3

THIRD COURSE
grilled veal tenderloin

seared foie gras, fondant potato, cherry reduction
+  J E A N - M A R C  B R O C A R D ,  C H A B L I S ,  1 E R  C R U  V A U L O R E N T ,  2 0 2 3

FOURTH COURSE 
crème brûlée duo

classic vanilla bean crème brûlée, framboise créme brûlée
+  D U C K H O R N  M E R L O T ,  N A P A  V A L L E Y ,  2 0 2 2

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

FRIDAY, JANUARY 23 6:00PM |  $160++/GUEST
FT. JEAN-MARC BROCARDFT. JEAN-MARC BROCARD

SCAN TO RSVP


