AMUSE BOUCHE +—

Gougeres
Créme fraiche - mornay - caviar

Wine Pairing: Laurent-Perrier La Cuvee Brut "

FIRST COURSE
Coquilles Samt-]acqu

Jumbo scallop - herb gra

Wine Pairing; Albert Bichot Bourgogne Aligote B c

SECOND COURSE +—

Chicken Liver Mousse
Panisse fries - sweet & sour pearl onion

THIRD COURSE <
Tournedos Rossini

FOURTH COURSB -
Mille-Feuille
Puff pastry - créme patissiére - strawbe

Wine Pairing. Chateau Loupiac-Ga

The DIME located on the 3rd floor of the Renmss"
12 N 7th St, Allentown




