
Tour de France 
Thursday, February 7th, 2019  |  Prix Fixe $109 per person 

 
Your host for this evening’s soirée will be Thibault Tracol. Thibault is the 
V.I.E. Key Accounts Manager and United States Brand Ambassador for 
M. Chapoutier. Thibault has been a Wine Advisor and Cellar Assistant 

for M. Chapoutier and has a plethora of experience in the Wine and 
Hospitality industries. 

 
1st Course 

Creamy Onion Soup 
Gruyère cheese puff 

Paired with Bila Haut “Les Vignes” Blanc	
 

2nd Course 
Escargot Bourguignon 

Garlic parsley butter, sourdough bread 
Paired with Chateau des Ferrages “Roumery” Rose 

 

Main Course 
Classic Coq Au Vin 

Cornish game hen in a Syrah ragout 
Paired with Bila Haut “Occultum Lapidem” Rouge 

 

Dessert  
Hazelnut Dark Chocolate Vacherin   

Meringue layered with dark chocolate and hazelnut mousse  
Paired with Ferraton “Le Parvis” Chateauneuf du Pape 

	


