Sel de la Terre Natick
“Wine Tuesday”

Wine Tasting Dinner
April in Paris

Tuesday, April 17,2012

first course
Louis DE GRENELLES, “CORAILS”, BRUT ROSE, SAUMUR, LOIRE, FRANCE

White anchovy and caramelized onion flatbread

second course
2010 GUY ALLION, “LES MAZELLES”, SAUVIGNON BLANC, TOURAINE, LOIRE, FRANCE

Grilled salmon with candied kumquat and parsley farro

main course
2009 LA FERME DU MONT, “PREMIERE COTE”, COTES-DU-RHONE, FRANCE

Roasted leg of lamb with black currant, mushroom and spinach stuffing

cheese course
2009 SEIGNEURS D’AIGUILHE, COTES DE CASTILLON, BORDEAUX, FRANCE
TBD

(Additional glasses of featured wines available for $9)

dessert course
TBD (+$7)

side dishes
Rosemary pommes frites (+$5.95)
Sautéed spinach with parmesan (+$5)
Truffled macaroni and cheese (+$7)
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