LAS VEGAS CHAi DES ROTISSEURS
FALL KICKOFF DINNER

OCTOBER 8, 2026
L3
1ST COURSE
Scallop Carbonara
Seared Scallop, Spaghetti Squash, Guanciale, Egg Yolk Pearl, Croutons
Paired with Chablis Roland Lavatureux 2022
oo
2ND COURSE
Seared Foie Gras

Crispy Phyllo Tart, Gooseberries, Duck Jus
Paired with Vouvray La Cuvee des Fondraux Domaine Champalou 2022

3RD COURSE
Binchotan Grilled Premium White Fish
Grilled Calamari, Polish Kluski, Marjoram Pickle Sauce, Jasmine Foam

Paired with Marsannay Longeroies Bouvier 2020

o4

4TH COURSE
Oxtail Croque-Monsieur
Braised Oxtail, Bone Marrow, Shallot, Parsley
Paired with Mondot dfz" Troplong Mondot 2020

5TH COURSE
Sweet and Sour Pork Secreto
Quince and Hibiscus Tatin, Quince Chips, Crispy Pork Skin, Pork Jus
Paired with Mondot de Tripling Mondot 2020
4
6TH COURSE
Snickers d’Automne

Chocolate Mousse & Souffle, Peanut and Chestnut Crispy, Huckleberry Gel
Paired with Bugey Cerdon Dentelle
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