Cuisine et Chateau

s

is pleased to present

“Flavours of Normandy”

Avandns
=)

INTERACTIVE CULINARY CENTRE

\

Regional specialties of the Norman Terroir
Friday April 12th, 2019

Welcome
“Moules & Frites”
Pairing: Apple cider

Menu

Marmite Dieppoise — Upper Normandy
Seasonal Fish soup | Leek | Mushroom | Spices
Pairing: Muscadet de Sévre et Maine

%%

“Meadow Salted” style Lamb Navarin
Croutons Persillade | New Potato | Glazed Carrot Mash
Pairing: Cabernet Franc or Pinot Noir

%%

Neufchatel & Apple Feuilletine
Neufchatel Cheese | Roasted Apples | Buckwheat Crepe

%%

Teurgoule
Spiced Norman Milk Rice Pudding | Normand Brioche
Pairing: Trou Normand

Y REGISTER NOW!

$125 per person +gst
(including gratuities and wine pairing)
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https://register.asapconnected.com/ClassDetail.aspx?pk=1383631

