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WinterMezzo Notable Encounter Dinner

Musique Frangaise
Saturday, February 24, 2018
Park Ballroom | Paso Robles, CA

FIrST COURSE
FRENCH ONION SOUP

caramelized onion soup, sherry thyme broth, gruyere, roasted garlic, gruyere crontons

SECOND COURSE — CHOICE OF:

STRIP STEAK
Provengale-topped strip steak, whipped parsnip puree, charred broccolini, olive parsley tomato,
sauce vert

RED SNAPPER
Herb a la Provengale-crusted snapper, fennel citrus slaw, French carrots, white wine
lemon butter

BARIGOULE SPRING VEGETABLES

Provengal classic medley of snow peas, French carrots, pencil asparagus, baby fennel, spring onions,

vanilla bean & thyme broth
DESSERT COURSE

MINI TOWERS OF CREAM
flufly cream puffs, chocolate sance, vanilla

COFFEE & TEA STATION
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