7Y

CHARLESTON

DOMAINE D& LA VielLle JULIENNE
with special guest Jean-Paul Daumen

Tuesday, November 10, 2026

FIRST
Old World Turbot and Shellfish Bisque, Salted Garlic Bruschetta
Cotes du Rhone Blanc “lieux-dit Clavin” 2023

SECOND

French Green Lentils, Slow Roasted Eggplant Caviar, Wild Porcini Mushrooms
Chateauneuf-du-Pape 2009

THIRD

Rabbit Leg Confit, Gordal Olives, Shallots Roasted in Rosemary Butter
Grilled Polenta Cake, Rabbit Stock and Les Trois Reduction Sauce

Chéateauneuf-du-Pape “les Trois Sources” 2022 poured from MAGNUM

FOURTH

Braised Lamb Neck Fesanjoon, Fresh Pomegranate, Walnuts, Onion, Lamb Stock, Saffron Basmati Rice
Chéateauneuf-du-Pape “Réservé” 2020
Chéateauneuf-du-Pape “Réservé” 2012

FROMAGE

DESSERT

Graham’s Créme Caramel

Mignardises

Cindy Wolf - Executive Chef & Owner

Everardo Florentino - Chef de Cuisine



