
Iron Bridge Wine Company 

Burgundy Wine Dinner 
Tuesday, September 23rd at 6:00 p.m. 

 
 

First CourseFirst CourseFirst CourseFirst Course    
Truffle Flan 

Fresh Herb Salad 

Louis Bouillot Cremant de Bourgogne Rosé BrutLouis Bouillot Cremant de Bourgogne Rosé BrutLouis Bouillot Cremant de Bourgogne Rosé BrutLouis Bouillot Cremant de Bourgogne Rosé Brut    

 
 

Second Course Second Course Second Course Second Course     
Sautéed Escargot in Puff Pastry 

Garlic, Cured Ham, White Burgundy Reduction 

Louis Michel ChablisLouis Michel ChablisLouis Michel ChablisLouis Michel Chablis    
Thierry & Pascal Matrot MersaultThierry & Pascal Matrot MersaultThierry & Pascal Matrot MersaultThierry & Pascal Matrot Mersault    

 
 

Third Course Third Course Third Course Third Course –––– The Cotes de Nuits The Cotes de Nuits The Cotes de Nuits The Cotes de Nuits    
Confit of ChickenConfit of ChickenConfit of ChickenConfit of Chicken    

Roasted Mushrooms, Cipollini Onions, Mushroom Velouté  

Gachot Monot Cote de Nuits VillagesGachot Monot Cote de Nuits VillagesGachot Monot Cote de Nuits VillagesGachot Monot Cote de Nuits Villages    
Dominique Laurent Nuits St. GeorgeDominique Laurent Nuits St. GeorgeDominique Laurent Nuits St. GeorgeDominique Laurent Nuits St. George    

 
 

Cheese CoCheese CoCheese CoCheese Course urse urse urse –––– The Cotes de Beaune The Cotes de Beaune The Cotes de Beaune The Cotes de Beaune    
Delice de Bourgogne 

Pickled Cherries, Toasted Bread 

Vincent Girardin SantenayVincent Girardin SantenayVincent Girardin SantenayVincent Girardin Santenay    
Bernard Morey “Vieilles Vignes” Chassagne MontrachetBernard Morey “Vieilles Vignes” Chassagne MontrachetBernard Morey “Vieilles Vignes” Chassagne MontrachetBernard Morey “Vieilles Vignes” Chassagne Montrachet    

 
 

$80 per person inclusive of tax and gratuity 


