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The Foie Gras Event

Welcome hors d ‘œuvres
Pruneaux:  black prunes wrapped in proscuitto

Coquilles St. Jacques
Wine: Crémant de Limoux Les Graimenous 2009

First Course
Foie gras torchons:  served with nothing on the plate with 

white bread toasts
Wine: Château Suduiraut 2006 Sauternes 1er Cru

Second Course
Salad from south west france:

Frisée with garlic, red wine vinegar and light oil topped 
with warm duck confit, grated pecorino and fresh 

tarragon
Wine: Moulin Caresse Bergerac 2007

Main Course
Seared duck breast, simply prepared with dried figs and 

soaked in armagnac
Cubed potatoes cooked in duck fat, salt and pepper and 

lots of garlic and parsley
Wine: Madiran Tradition 2007 Domaine Bories

Cheese Course
Pecorino and Roquefort with very fresh baguette 

 
Dessert

Pastis gascon - among the most typical of Gascon 
desserts; it is not overly sweet

Wines: Montlouis Domaine de Cray 2009


