TOULOUSE

C AFE ANDRB A R

MONDAY, FEBRUARY 20TH

Reservations begin at 7:00 p.m. Reservation Required. $50/person

Halibut Brandade Croquettes
Roasted Red Peppers and Marcona Almond Romesco Sauce
Chateau Lamargue Les grande Cabernet Rose 2009

Cassoulet de Toulouse

Duck Confit, Pork Sausage, Lardon, Rancho Gordo Beans and Persillade
Chateau de Serame, Corbieres, 2007

Dark Chocolate Pot de Créme
Les Clos de Paulilles, Banyuls, 2008

Purchase an additional glass of any of these featured wines for $8.00

Join us for TOULOUSE 3RD MONDAY oF THE MONTH
FOOD & WINE PAIRING designed by Chef Yoann Lardeux

ToulouseCafeandBar.com




