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Entrée
Terrine de Campagne

fennel remoulade | pistachio | toasted sourdough
Paired with 2015 Dom. Gustave Lorentz 'Evidence'
Pinot Gris

Main
Confit de Canard

duck leg | white bean cassoulet Provencal-style
Paired with 2021 Dom. Collotte ‘Cuvée de Noble
Souche' Bourgogne

Dessert
Tarte au Citron

créme fraiche | confit lemon
Paired with 2018 Chateau du Mauvin Sauternes

Vive la France! Vive la Révolution!

Click here to book



https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=2023-07-14&partySize=2&promotionId=89945&time=12%3A30&utm_source=Hotel+Website&utm_medium=GB+Special+Offers&utm_campaign=Bastille+Day+Celebration+Lunch&utm_term=GarconBleuAccor16491
https://booking.resdiary.com/TablePlus/Standard/GarconBleuAccor16491/5796?date=2023-07-14&partySize=2&promotionId=89945&time=12%3A30&utm_source=Hotel+Website&utm_medium=GB+Special+Offers&utm_campaign=Bastille+Day+Celebration+Lunch&utm_term=GarconBleuAccor16491

