PeTiT Louls BisTRO
MENU ALSACIENNE

October 22—27, 2002

Menu at $39 per guest. Menu with matching wines at $55 per guest.

‘Hors d’Guvre

PATE D’O1E
Goose Pité

Chasselas “Vieilles Vignes” Schoffit 2000

Pla_tI{rincipal

CHOUCROUTE ALSACIENNE
Smoked Pork & Sausage with Savory Sauerkraut

Gewiirztraminer “St. Hippolyte” Marcel Deiss 1999

Dessert

TARTE Aux PoMMES ET FRANGIPAN
Apple & Almond Tart

Riesling “Furstentum” Vendange Tardive, Albert Mann 1998




