WINE MAKER DINNER
FEATURING ALEXANDRA
BERTHET-RAYNE

OCTOBER 12, 2017 AT 6PM

Cobtes du Rhoéne Blanc, 2016

SEAFOOD MEDLEY WITH
FENNEL SALAD
sea scallops, shrimp, mussel, salmon gravlax,
fennel, dill, orange vinaigrette

Chateauneuf-du-Pape Blanc, 2016

NAVARIN D'AGNEAU
braised lamb shoulder, marble potato, English pea,
French beans, rainbow carrot

Cairanne Vieilles Vignes Rouge, 2015

FROMAGE
selection of cheeses imported from France
(Brie, Comté, Ossau-Iraty)

Chateauneuf-du-Pape Rouge Fits de Chéne, 2013
CAFE GOURMAND
espresso, selection of petits fours

sofiteldcwinedays.eventbrite.com

Share your #sofitelwinedays experience
on social media and tag us @sofiteldc
#sofiteldc #iciurbanbistro



