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SCALLOP CRUDO

Ayala Brut Majeur, Champagne 
radish ~ green yuzu ~ shoots

 
CHANTERELLE RAVIOLI
Domaine Chanson Le Bourgogne  

Pinot Noir, Burgundy 
truffled ricotta ~ “lardons” ~ beurre fondue

  
ARTIC CHAR

Château Recougne Blanc, Bordeaux 
fava bean puree ~ spring vegetables  

smoked parmesan
 

LAMB PORTER HOUSE
E. Guigal Châteauneuf-du-Pape Rouge,  

Rhône Valley 
fennel slaw ~ beet citrus yogurt ~ toasted spices

 
STRAWBERRY DATE  

WALNUT CHOCOLATE CAKE
Château D’Estoublon Roseblood Rosé, Provence

tanariva whipped ganache  
mint gel ~ roasted strawberries

Wine Dinner
Àvert Brasserie x Vintus Wines 

Tour de France 
May 7, 2024

$125 pp


