A Towr of Family Owned Wenerics

~Mount Nelson Sauw’gnon Blanc~

Amuse Bouche

~Clos CPigase C ﬁarc[onnay~
Salad cf Thick Bacon Lardons, Cﬁam}aagne Vinaigrette and a soﬁ boiled
Organic Egg on a bed of Greens

~Grant Burge - The CHbfy T rinity~
Fillet of Dover Sole “kissed” with a sassy ‘B‘Bngaze on seared
Collard Greens

Intermezzo ~ épierreuse de }oa[[ette
Créme de Celerie Root

~Girard Artistry~
Farm, Field and Cooy
Benjamin’s ‘Bouef Bourguighon aside Chicken Fricassee with
Wild Mushroom “Gravy”

~Ponzi, Tavola - Pinot Noir~

Poached Pear with Lemon Syrup and Lavender Scented Créme

$55.00
?l}?ﬂ’fl6tﬁ 6:30}91%

‘RSVP - Www.circofocatering.com



