Mid fludson Food & Wine dociety
Sdeplember 2023 Pinner
Farm To Table Bistro



https://www.ftbistro.com/


https://www.oakandreeddowntown.com/
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Passed Hors d’ceuvres
Cash bar

Salade Lyonnaise
Frisée, Lardons, Poached Egg Shallot Dijon Mustard Vinaigrette, Crostini

Entrée
Choice of
Cassoulet Classique
Braised for hours, white beans, Toulouse sausage, pork shoulder and duck
or
Omble Chevalier (Arctic Char)
Oven roasted and finished under flames, lime, garlic, EVO, Rosemary, and dry
sherry! With grilled asparagus in white balsamic

or
A Vegetarian/Vegan Dish Upon Request

Dessert
Warm Tarte des Desmoiselles Tatin a la mode
A Vegetarian/Vegan Version Upon Request
Wine offering at each table
Sauvignon Blanc, Jacques Dumont, Loire Valley

Cotes-du-Rhone Delas "Saint-Esprit”, Rhone Valley



Wine Offering €Each Table

Sauvignon Blanc,
Jacques Dumont,
Loire Valley

e e

- 'Vor"'
Q 2031
e, UL'-FJ!O:’

Cotes-du-Rhone
Delas "Saint-Esprit”,
Rhone Valley



Salade Lyonnaise

Cassoulet Classique Omble Chevalier (Arctic
Char)



Warm Tarte des Desmoiselles Tatin a la mode
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