Towur e France

Embark on a premium voyage rhrough France wifh our "Wine
Tour de France” menu af Fouqguef's. Discover exclusive wine
selecrions perfecrly paired wirh sumpfruous dishes, highlighting
rhe essence of French savoir faire and culinary finesse

DUCK “FOIE GRAS", APPLE

CHUTNEY AND DATES

CHAMPAGNE /VEUVE CLICQUOT BRUT,
YELLOW LABEL, NV

APPLE TART CREAM AND CRISPY PUFF PASTRY FILLED
BUTTER CARAMEL SAUCE WITH BURGUNDY SNAILS,

LOIRE VALLEY / VOUVRAY, LES GROTTES SPINACH AND PARSLEY BUTTER

BLANCHES, CHEREAU CARRE, 2021 BURGUNDY / CHABLIS 1ER CRU, COTE DE LECHET,
BERNARD DEFAIX 2020

BEEF CHEEK, SLOW-COOKED WITH
BORDEAUX WINES, SERVED WITH

BRAISED VEGETABLES - PAN-SEARED SEABASS FILET,
BORDEAUX / CHATEAU MONTVIEL, s 2 CHARD GRATIN SLOW-COOKED

POMEROL 2012
WITH BONE MARROW

RHONE VALLEY / CONDRIEU, LES CHAILLETS,
YVES CUILLERON 2021
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