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Any 2 glasses* 4 glasses™
of wine with 2 Cheeses of wines with 4 Cheeses
{4 0 P 30 6 A K 2 L IV NP ST L E e N

$188 $288
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Cote du Rhone Blanc 2023 X Brie De Meaux Cheese

Its rind emits a rich, earthy scent reminiscent of mushrooms,
damp cellars, and fresh hay. Upon first taste, nutty and buttery notes.
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Crozes Hermitage Blanc 2021 X Comte Cheese

Fruity and savory notes take turns caressing your palate,
with sweet and salty undertones bursting through in waves.
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Cote du Rhone Rouge 2021 X Morbier Cheese

Contrary to its smell, Morbier has a mild taste and
leaves a wonderful, nutty aftertaste. Its flavor is complex
and fruity flavor with a slight zing.
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Crozes Hermitage Rouge 2021 X St. Nectaire Cheese

A full-tasting cheese, slightly acidic and spicy at the same time,
St. Nectaire's supple white dough melts in your mouth and
unleashes subtle notes of salt, walnuts, and spices.
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Please advise our associated if you have any food allergies or special dietary requirements

MEHEARYEBRRE - FEERMAORESBE

Enjoy responsibly All prices are subject to 10% service charge
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