
505.986.9190 • 315 Old Santa Fe Trail • www.315santafe.com

Beaujolais Wine Dinner
5 C OURSES • 6 WINE S • $75, INCLUDE S TAX & T IP

Thursday, November , 2011, 7pm • Reservations 505.986.9190

 Georges Duboeuf Beaujolais Nouveau 

e

Chilled Mussels with Fresh Dill, Shaved Fennel & Parsley Coulis

 Domaine Depueble Beaujolais Blanc

e

Rillette of Pork with Green Peppercorns, 

Dried Cherries & Baby Arugula

 Georges Duboeuf Brouilly

e

Roasted Sea Bass with French Green Lentils & Fig Glaze

 Georges Duboeuf Morgon Domaine de la Chaponne

e

Cassoulet of Duck and White Beans

 Georges Duboeuf Chateau des Capitans Julienas 

e

Fourme d’Ambert with Dates, Walnuts & Grilled Sourdough Bread

 Georges Duboeuf Moulin-a-Vent Tour du Bief
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